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| Of great uſe for common Brewers, Vi&uallers, | 
Vintners, Wine-Coopers, Diſtillers, Strongwater» 


The Utintners Art of Fining, Curi; g 


WWAHITET 


wil .ery Pan hts 91 om 


WHEREIN 


[Not only che Artiſt js ſhown a mos. 11 


R:ady and Exa&t Method of. GAUGING than | ['* 
any hitherto-Exrant.+ But the moſt Ignorant, Ef: 


who can but read Enghſh, and tell >venr | 31 PFl- 
gures, is Taughe ro fin the Cantent of any fort 
of Cask or Velle), cither fall, or in part full;zand 


.to-know. if they be right iiz'd. 
| ALSO' 
What Pipe, Hogſhead, 0c. amounts 


to at the common Rate and Meaſure the Buy 
cr Sell ar, Wh ſeveral uſeful Tables ro know 
the Content of any Veſſel by. Likewiſe a Ta- 
ble ſhewing the Prige of any pg 4 from 
one Pound co an Hundred weight, and the con- 


trary. 
To which is added, 


Mum) of Fining, Preſerving andBotling Brew'd | 


| Liquors, of making the moſt common Phyſical *- 


| Ales now in uſe, of making ſeveral Fine Ength 

Wines. 

Preſerving and Re&ilying all ſorts of W1 

making Artificial Wines, Diftling of _ 

ar. Spirits from Malr, Malafies, (Fc. 
TOGElHER 


(Uith the Compleat Cofiee- Ban, 


Teaching how to make Coffee, Tea, Chocolare, | 


Contenr, and the Richeſt, Fincſt Cord1als, Cc. 


men, C dffcemen and all other Traders, 
{By i, AMES LIG ; HT B3BoD ep Philomarh, 


The true Art sf Bzewing Beer, Ale, | | 


phone, Princed. far r Hugh Newman, at "the Graſhipper 


next the-Boſe: Fitvern 1 in the < Eabrs 3 169 £, | 
i a AS "WIE peg — 


— 


””" _ 


FE —— 


—_— 


TO THE 
Right Honourable : 
Sir THOMAS LANE,Ke, © 


Lord Mayor 


OF IHE 


Gryof LONDON. | 
{ 
My Lord, | 

Hen I firſt reſolv'd to- $ 

put this ſmall, but ? 
uſeful piece in Print,l was ea- _ 
& 3 ly. | 


Ba. 


e Dedication. 


c ly perfwaded by my friends 
to addreſs it to your Lordſhip, 
not out ofa deſign to beg your 
ſhelter and protecFion of it from 
| the ill uſages of a cenſorious 
eworld, tho I know that your 
Authority will keep em in 
breath, long after the Author 
hall haye expired his; but 


my ann 1s to. a more 1mpor- 


tant end, (the main deſign of | 


the whole Work being to di{- 
cover Frauds between Buyer 
- and Seller) the World being 
- ſenfible how careful you have 
been to Curb Fraudulent 
Dealings,and promote Juſtice, 
there could be none fo proper 
as 


ES LES et $6 i. net © ET 


as 


The Dedication. 
as your Lordſhip to Dedicate: 
a thing of this Nature to: 
ur I And yet in attempting this, [ 
mf may ſeem 1mpertinent, be-= 
us f cauſe you are become your 
ur | own I heatre, every Scene of 
n J. your -Life is fo generally 
Tr | known, whilſt the World is. 
tf a Spetator to Applaud and 
'- | Admireyoy; that it were even: 
f | unpardonable, in one of my 
- | Station, either to think to add 
T 
e 
r 


any thing to your Lordſhips 
Luſtre, or to believe 1 . AR 
open my Readers Eyes. Your | 
Lordihips Favour in Patro- 
» | nizing this fwoll Tract, ſhall 


” | be reckoned UTE. 
_ / {+ 


The Dedication. 
eſt Honour I can receive, and 


ſhall humbly beg your Lord- 
ſhips Pardon and Permiſſion 
to ſubſcribe my ſelf, 


R Your Lordſhips 
Moſt Humbly Devoted 
And faithful Servant, 


James Lightbody: 


1:0 E 


CONTENTS. 


_——— - —_— cow. —_ TR” CC — 


CHAP L 


p, 
| H®” a common Brewer may Gauge his 
. © own Worts in the Cooler or Back, {c 
that he may know his Charge. Page.. 3. 
Of Gauging Round Coolers, p. C 
Of Gauging Oval Coolers, P. G 
A Table ſhewing the Content of any Square 
Tun, from One Foot to Twenty. Foot 
Square in Barrels, and an Hundret 
Part's P- I2 


1h 
CHA 


The Contents: 


f 

GHEAF; 

| HO 1 Viftuallers may know whether 
: 


they have their Right Meaſure of Drink 
from the Brewer, and- whether ther Casks 


Wk. aids 
CO WEBLer Sec yo. We _ . Awe. cc. DHA ING - Pr IA _ 
TS. 
” - —— PY 2 


be falſe or true. Pag. 15 

7 To Gauge a Beer Barrel P. 22 

| To Gauge a Kilderkin Pe 23 

To Gauge a Hegſhead P. 23 | 

| ToGauge a Butt Standing. P. 26- 

' The Names and Contents of Beer and Ale- IShi 

| Peſſels. P. 29, 
p 
| CHAP. IL 


FO FF Vintners, Wine-Coopers, Diſtillers. 
and Styeng-water men, may Gauge any 
Cask, either full, or part full; and to know 
haw much is in. a Cask, or how much is: 
drawn out Pag. 30 
A- Table of Segments P. 35S 
To Gauge a Hogſhead-of Wine Ps 39 
To Gauge 4a Pipe of Wine P- 40: 
To Gauge a Pipe Standing P. 43 
A Table ſhewing how many Gallons and 
Pints of Wine or Brandy a- Pipe ſtanding 
bolds upon every 1nch Pp: 43 
0 


= nad] 


'Fhe Contents. - "i 
To Gauge a Tun ſtanding Ps 46 
A Table ſhewing how much Wine 0 

Brandy a Tun holds upon every Inch in 

ther Depth Pp. 48 

ink | To Gauge another fort of Pipe, which holds 

1skhs $126 Gallons, moſt uſedin London p.49 
I5 | HFow Vintners, Diſtillers , Strongwater- 
22 ſnen and Viftuallers, may know how much 
23 fe Tun, Pipe, Hogſhead, or Barrel, 8c. 
23 mounts to at the common Rates, and Mea- 
26- urls they ſell or buy the ſame, from one 

ale- WSbilling the Quart, to two Shullangs and ſix 

29, pence, Increaſing by 2d A Buart Pag.5r 

The Rates of - Spirits and Brandies by 

Owart and Gallon, Pag. 57 

lers. | A Table ſhewing the Price of any Com+ 
any nodity,from one pound to an hundred weighty 


10P* nd the contrary, Pp. GI 
bis | The true art of Brewing Beer, Ale and- 
zZO umy Pag. 63 
38 C9:AF;: 1, 

329 LAW AY to Clear and fine Bzer,and pre- 
40- | ſerve it from ſowring. Pag. 67 
43 | How to Bottle Beer and Ale Pag. 68 


and | How to make Scurvey Grafſs- Ale after 
be beſt and moſt Phyſicia) manner Pag. 68 
How to brew1s2114 Ain; an y made 
Bramſwick Pag. 69 
CHAP. 


__—_— 


he Contents. 


CHAP. V. 


F making Cider and other Liquors of 
fruits Tr the beſt and moſt Profitable 
manner. Pag. 71 
To bottle Cider Pag. 74 
How to make Gooſeberry, wine Pag. 76 
How to fine Freneh and Spaniſh wines 
Infallibly. - Pag. 77 
-- How to fine wines preſently Pag. 78 
To fine a ſort of wine called 1 a 
7 ag. 7 
To Cure French wine that is Ropyorſ _ + 
Muddy and thick Pag. 78. Another way Ph 
How to cure the Pricking of French wine | 


Pag. 79 
How to Cure the Pricking of Rheniſh | 
wane Pag. 79 | wd 
How to Cure the Pricking of Spaniſh 
wine Pag. 80 
How to preſerve Elaret Pag. vo | 
How to preſerve and regain the Colour of | 44 
Caret Pag. 860 
To prevent th? ſowring of French wines Þ| ©: 
4 | Pag. 31 | ve 


To belp Sour French wines Pag. v1 
To belp Souer Spaniſh wines Pag. SI 


To 


- 


zs fretting 


M I he Contents. 
To belp linking wines 


Pag. 82 
To Retfify old decayed wines Pag. 52 


Another way to recover flat wines Pag.82 


. To belp Diſturb'd French wine Pag, 83 


To Cure Spaniſh and Rhemſh wines of 

Pag. 83 
How to ſcent a Cask for wine 8g 

ag. 

How to make Cowſlip wine Pag. 34 
How to make Scurveygraſs- wine Pag, 85 
To make Mead Pag. 86 
To make an Artificial Claret Pag. 88 
To make Artificial Malaga Pag. 89 
How to make Cordial water ſofter the moſt 
Phyſical and pleaſant manner. P- 91 
How to make the Peſtilential water 


Pag. 91 
The true Receipt to makeDofor Stepher;s 
water  Pag. 97 
How to make Treacle water Pag. 92 
How to make Cinnamon water Pag. 93 
To make the beſt ſort of Right Iiſhvf: 
quebaugh Pag. 92 
To make Spritus Sambucy or a moſt ex- 
cellent ſpirit of Eldgr- Berries, of Soveraign 
vertues In many diſeaſes Pag. 93 * 
To make Cherry-wine Pag: 94 
To make worm wood-wine Pag. gz 
CHAP. 


he Contents. 


CHAP. VI 


Oncerning Diſlillation of Spirit s and Bran: 
dys from Malt Pag. 95 

To prepare a Liquer of Molaſſes from 
whence you may draw a Good ſpirit, p. 58 


'To make Cock: Ale. Pp 99 
To make Broom- Ale. P. 100 
To make an excellent drink againſt the 
Scurvy, P- 100] 
To make Dr. Butler's Ale. p. 101 
To make Coffee P. 102 
To make Tea. + P- 103 
To Make Chocolate P. 104 
To make Ehocolate Cakes p. 105 
To make Content P. 105 


To make a ſort of I iquor, which is not an} - 


the leaſt infertour to Chocolate P. 106 

A Table of the Content of Cylinders zn 
Ale-ga'lons, and bundredth Parts , from 
Twelve to Sixty Inches Diameter, and to 
eight Taches in depth - P. IO 


[VERY MAN 


His Own 


GAUGER: 


mnt 
4 


A ——— 
— 


INTRODUCTION. 


H1S being a buſineſs whictt 
concerns every Man who 
Sells, and Buys ſuch Li- 

quors as are liable ro pay 

ly to the King, as well as otherwiſe, 

11! endeavour to make it as plain as 

ſly the Naturc of the thing will 

W. 

| is common for every Man who 
Ss any Liquors, to examine the 
bliry of ir, but is obliged to take 

T Ofl {Sellers word for the Quantity, 

)realon he is not ſo competent a 

Ws Judg 


he Contents. 
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Oncerning Diſtillation of Spirits and Bran-| 


dys from Malt  Pag. 99 
To prepare a Liquer of Molaſſes from 
whence you may draw a Good ſpirit. p. 58 
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A Table of the Content of Cylinders in 
Ale-ga!lons, and hundredth Parts , from 
Twelve to Sixty Inches Diameter, and to 
eight Tnches in depth - P. 110 
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EVERY MAN 


GALIGER: 


Re RY 
—_— 


INTRODUCTION. 


HIS being a buſineſs whicl 
concerns eyery Man who 
Sells, and Buys ſuch Li- 
quors as are liable to pay 

Puty to the King, as well as otherwiſe; 
ſhal! endeavour to make it as plain as 

oftibly the Nature of the thing will 

iow. 

It is common for every Man who 
uys any Liquors, to examine the 
wnaliry of it, but is obliged to take 
e Sellers word for the. Quanticy, 

reaſon he is not ſo competent a 

_- Judg 


Q@ 


Jadg therein, as he may be of che © 


* ther : But without doubt every man it— 


deſirous to know how much, as wel 

as what he has bought; and queſtion 
Icls, fometimes a Man Pays tor mor! 
than he has delivercd to him, tho FT 
the ſame time hePays forno more thaif®® 
what he has Bought,and ought to hay! 
delivered to him. 

To prevent ſuch Inconveniencies 0 
Lolles, it is proper the buyer as we 
as the feller, ſhould underſtand how ti 
Meaſure ox Gauge ſuch Quantities a{ſfr, 
they buy, in the Cask; and becau{f6c1 


T, 


every Man is not fo well versd ig! 


Arichmetick as the Art of Gauging re 
quires, Iſhall ſet down ſucheaſy Rul 


| as may ſute the meaneſt Capacity, an 


I ſhall begin with a Common Brewe 


e Oo 
An 1 
wel 
tion 
mor! 
10 

that 


hav! 


- V9 oe” 


How a Common Brewer may Gauge his own 
Worts in the Cooler, or Back, ſo that 
he may know his Charge. 


16S 0 
SWC 
LOW [( 


Firſt, OU are to find the Area, or 
what quantity your Cool- 

7g aller, Or Back holds upon one Inchin © / 

-candcpth, which mult be found in man- 

4 jJncr following. 

Ing re 

 Rulc | LE IE UB FADES 


y, all . 
rewc | 


FE 


1 Af Suppoſe a $quare Cooler be in length 


Þ06 Inches, and 3 tenth Parts of an 
nch, and in breadth 153 Inches, and 
2 2 tenth 


(4) 
. 2 tenth parts of an Inch, you mul 
Multiply - 206.3 the length of th 
Cooler by 153.2 the Breadth, and th 
Produ&t divide by 282, or Mulciplfſ#* « 
by .00355. And the Quotient, if yoſſ/#4« 
Divide, or the ProduQ, if you Mu 
tiply, is how many Gallons of Wort$#e 1 
your Back holds upon every Inch i 1 
Depth. Now having found the Ar 
of your Cooler, or the Content upoſ#* - 
one Inch in Depth, the greateſt pat 
of the work is done, the remaininf. Ye 
art being only to Multiply that Argſigur 
by the inches and Parts, the Back is ict, 
depth of Liquor,and the Produtt is chÞth ? 
Number of Gallons and Parts the CooF you 
er has in jr. Fo 
as 24 
Note, That the Area bring once found,yum! 
are to inſert it in a Book, and will have ict 
ca[ion to find it no more ſo long as that Codlpve | 
laſts or continues in the ſame form ; but Þnd, 
uſe it as a conſtant Multipiier for it s prprt c 
per Cooler, res | 
| lo n 
the 
d I 
r th 


Exam} 


CP / 


th | Example. 
d t 
ciphſſ** Coolers Length is 206.3 
readth ts 153.2 


u 
Woe Produtt of theſe two is 31605.16 
e Proper Multiplyer is «—— .00J55 


—O—__ ——— -—_— 


upo”* Area _ 112.1983180 
atl 

oy in. You are always to prick off ſo many 
AreÞgures to the right hand of the Pro- 
- js jÞoEt, as there 1s Figures Prickt off in 
is chÞth Mulctiplicator, and Multiplicand, 
CooF you may ſee in che foregoing work ; 
e Product of the length and breadch 

$2, and the proper Mu'tiplicr is1n 
1d, $umber 5. which i all Decimal parts, 
we aQQbich makes ſeven in all, theretore | 
 Coolpve prickt oft 7 Fignres to the right 
but Þnd, which 's oaly the Fration, or 
ts prprt of a Gallon, and the rhree Fi- 
'Tes beyond the prick to the left hand 
ſo many Gallons 3 ſo that rhe Arca 
the foregoing Back is 11+, Gallons 
d 19 hundreth parts of a Gallon ; 
r the firſt two figures beyond the 
B 3 Prick, 


xam} 


SD 
Prick, to the right,are moſt ſignificant, 

as you may fird Explain'd at large in 
my Gauger and Meaſurers Companion. 


Note, That .75 is 3 quarters of a Gal{ *": 
lon, .50 the half of Vs, and ,25 tht Di 
one quarter of a Gallon, ſo that .19 in thi 
foregoing Example is ſomething leſs than thi 
quarter of a Gallon , and more than thij. ' 
eighth part of a Gallon. - ap 


So much ſhall ſuffice for the Gauging © 
of Square Backs, and ſhall proceed tc 
Round and Oval Ceolers, there being Co 
ſcarce any other farm uſed, the Triy Mc 


. angle being altogeter needleſs. be 
Of Gauging Round Coolers. = 
£ | Tf it be a Cooler that is wider at the = 


| top than bottom, or at the bottom than 
| top, you are, when it is empty, to take 
| a Line and extend from the one fidd\ar. 
of the top to the other, ſo that it ma 
-croſs the Center or Middle of the Cir] 7%: 
cle, and apply it, ſo Extended, to yout The 
Rule, ſetting down how many Inche 
and tenth parts of an Inch it cuts o Toe 
[ 


i oh, 


the Rule, and ſo likewiſe extend your 
line to the bottom, ſetting it down 1n 
like manner ; when ſo done, you are 
to add both theſe Dimenſions together, 
Gall 2nd take one half of the Sum for the 
Diameter of the Cooler. 


ant, 
IC 1N 


5 the 


. " Example. 


, thi Suppoſe a round Cooler was 64-2 at top, 
and 50.3 at bottom, the Sum zs 1210.5 the 
half whereof is 60.2, n hich is the Mean 

ging Diameter of the round Cooler. 

-d id _ Now to fand the Area of this round 

Cooler, you are to Multiply the Dia- 

meter of it by ir felf (z e.) 60.2 by 
60.2, and the Produtt thereof Divide 
by 359. or Multiply by .o00278. and 
| the Quotient or Produtt is the Area in 
Ale-Gallons, the which you are to in- 

+ the {Ert in your Boox as aforeſaid. 

than} Suppoſe a round Coolers Dimenfi- 

tak Ns to be according tothe foregoing 

» 4d Paragraph, that is, the Mcan Diame- 

may} "cr to be Co.2, 

 Cir4 The Produdt of the Diameter is 3624-04 


ze1ng 


Tr! 


| yout The Proyer  Multplyer zs 00278 
nche : oF; 
1ts Ol Toe Area ws 10.07 


eh B 4 The 


(S) 

The which you are to Multiply by 
the Number of Inches and Parts, your 
Wort is in depth, and the Produ& is 
what your Cooler contains in Ale Gal- 
Jons. to 


_— 


Example. an 


You dip with your Rule in the common | the 
dipping place, and find there is 16 Inches | wh 
end? tenth parts of an Inch wet, you Multi- || as 
ply your wet Inches by your Area, or your | ent 
Area by the wet Inches, and the Produtt ts | 
-. the Number of Gallons, and Parts contain'd 
Tt your Codler, Toning 


The Area ts 10.07 
Wet Inches 16.2 


— — — 


—__  —< 


2014. 
6042 
1007 


| 103.134 


The number of Gallons in thzs Cooler ts 
263, and the eighth part of a Gallon. 


of 


(9) 
Of Gauging an Oval Cooler: 


You muſt apply your Line or Rule 
to the Length of the Oval, and fer 
down how many Inches and Parts it is, 
and in like manner to the Breadth, 
then add them togerher;, .and take half 
the Sum for the Mean Diameter, the 
which you muſt Multiply or Divide, 
as inthe round Cooler, and the Quoti- 
ent or Produd is the thing required, 

By reaſon ſome Men will reckon jc 
too tedious. and others may not ri 
ly apprehend the former Rules, I ſhall 
ſet d,wn & Table, by which you- 
may by InſpeQion (having t#ken the 
Dimenſtonsby the Rule) findtheAreag 
and Content of .a Tun or Back. 

In the Ciry of Londoy the common=- 
Brewers Backs are extraordinary larges 
and it would betoo tedious to find how 
many Gallons a Tun or Cooler holds, 
the Dimihifions being taken in Inches. 
in length,and breadth, therefore | ſhall 
here Compole a I able by which you 
may know how many Barrels, K1lder- 
kins, Firkins, Gallons, Pottles, &c. a 

' : B 5 Back 


| C 'Io ) 
Back or Tun holds upon one Inc 


deep, from one Foot, to 10 Foot 
Square, 


A Barrel Contains 
A Kilderkin contains ——— 50 


A Firkin m—— 
A Gallon. ——— =—— 027 
APortle —_ -—— ——0139 
A Quart — 0069; 


A Pint ——— w——— 0035: 


(12 ) ; 

4 Table ſhexing the Content of any Square 
Tun, from one Foot to. 20 Foot ſquare in 
Barrels, and 100 Parts. 


XX | XIX, | XVI | XVI} XVI, 
| — | B.prs. | B.pts. | B.pis | B prs, | B.pts. 
| 20 | 5.67 | 5.39 | S-II | 4.82 | 4.53 
| _— I Sel 2 4.35_ 4.58 4.3T_ 
'1 | 4+-59 | 4434 | 4.08 
© SR Few. oY ST TR 4:09 | 3-85 
|| I | 0,01 II, | | 3-63 
'Y} 2 } 0,02 | 0.05 _itl ES 
| '2 504 | 0.03 | 0.12 | { _ 
TE | 4 | G25 | Ols | O17 C22 V. 
*S| 9 | ©07 | 51g | 0-21 [0.28 | 0:35 
$- 5 0.08 0,17 v.39 , O+34 0.42 
'W > 0.09 | O19 | 0-29 | 0,39 0.49 
ea | 8 jor 0.22 | C34. | O.4g | 9.56 
\ 59 Oal2 0.25 | 0.38 O.SI © 03 
ies | 10 jO-I4, {0.28 10.42 1256 | 0.70 
= [I | OI5 O31 | C 15 | © 02 0.78 
- | 12 5 2.17 } 0.24 | O51 | 0.98 | O.8g 
y 13 } 0.18 | 0.36 | ©-S5 0.73 | 0.92 
we | 14 1 2-19 | 0.29 10.59 12:79 1 0.99 
he Is | 0,23 | 0442 | 0.63 | O85. |} 1,06 
'© 115] 0.22 | 0.45 j 0,68 logo | 2.13 
mm | I7 | 0.24 | 0.48 | 0.72 | 5.56 | 1.20 
-T6 C.25 O8TH } 0.76 ro2 | 1 27. 
J I9 | 0.26 | 0.53 | O80 | I.07 | 1.34 
| | : 20 | 0.23 | 0.56 O:Bg 41.13 T.14 
ao CG 


Feet of Length and Breadth 


—_— TD... cv 


= Y , NT "TT 


Y 
# 


+ 8. a Ad. A Mb tte NEE-DSqewS © 
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A Table ſhewing the Content of any Square 
Tun, from one Foot to 20 Foot ſquare in 
Barrels, and 1co Parts. 


XV, | XIV. 4_X. 1, XB8, } X1. 
B, $3 B.prs. B,pts, B ps, B.pcs. vg 
(} 4-25 | 3-97 | $08 | 3-4@ | 212 | 20 
| 4:04 | 3-77, 1 3:52 1 3:23 12:92 1.29 
| 3.82 | 3.67 | 3-31 | 3-06 | 2-80 | 18 
3.51 3437 TIT | 2-89. 2.65 17 
< 3+40© | 2.17 2495 | 2+72 | 2449 10 
VS | 3:19 12:97 1 2:22 12:35. 1233 | 15 
© 2.78 2.58 2+38 2.18 14 
T--5 2.39 | 2-21 } 202 | 13 
=i Vi. Mr aapyns 2:04 | 1.87 I 2 
= | 0.5r f VII. — | DES It 
| = | Co $9 0,69 , 
| 0 0,68 Tal yt ' IX. | 
F 0.70 0.89 ws ll4 } RX, Kt 
wol |} 0,85 | 0.99 Joly. lo27 I.41 Io 
'S | 0.9g | 1.09 1 1924 af 1.5S | 1r 
v1 102 | 19 SB 2 1.70 ] 12 
[Tio $ 1-29. | 347 | 95 1.94 | I3 
Io279 | 1:48 1,37 * 191 | 2.12 I Is 
7.36. þ 3.43 j 2-2. [2:24 {2.06 136 
44 | 1.68 | 3-92 | 17 12-441 [17 
I.53 1,78 | 2.04 2.29 2.ce | 18 
| 1.61 I, 3 2.15 2.42 2,69 } I9 
11.90 | 1.98 | 2.25 | 2+55 2.83 | 20 
VI, | VII. | YI. | IX. ] X, oe 


( 14 ) 
The uſe of the foregoing Table will appear 
by the following Example. 


©. 1, I would know the Area, or 
what the Tun holds upon an. Inch, 
which is 6 Foot ſquare every way ? 

Look: where you find 6' in the fide £6 
of the Table, and VI in the Topor | z 
Bottom, and where they meet ina || £ 
Square, you will find 0.51, which | © 
' ſhews that a Tun 6 Foot. Square holds 
{* upon an Inch o. Barrel .5r. parts of fy 

a Barrel, which is half a Barrel and a. F 
little more, this being Mulciply'd by yh, 
the Inches in Depth , you have the Jp. 
Content in Barrels and Parts. tho 


- 


© 2. A Tun is 9 Foot one ways Ty 
and four the other, what is the Con- [p,,, 
tent of one Inch Deep: _ 

Find 9. Foot in the fide of the Table, |, , 
and III. in the Bottom, and where |, 
they mect in a Square , you will|,; 
find o, 51, the ſame of the other, 


CHAP. II. 


de BHowVifuallers may know whether they have 
or | their right Meaſure of Drink from the 
WE Brewer, and whether their Casks be falſe 
ch | or true ? 


of FE thoſe who underſtand Figures, 
| I ſhall inſert an Infallible Rule, 
by whereby they ſhall eaſily Diſcover a 
the FFraud, if there be (ſuch, and for 
thoſe who do not underſtand Figur- 
_ Jing, (or ſuppoſe they be illiterate ) 
AY fſhall exattly know what is in their 
ON- Butts, Hogſheads, Barrels, Kilderkins, - 
. for Firkins, and how much is wanting 
ble, lof what they ſhould have, and tharin._ 
aerc the Plaineſt and eaſieſt Method ima- * 
WilllÞinable. 
£ I ſhall firſt begin with him who une 
derſtands Figures ; for tho he has 
Learned no further than Multiplication, 
6 is ſuſficiently qualify*'d for thijs. 


AP, 


Suppoſe 
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Suppoſe he was to Gauge a Barrel of 
Beer, he is firſt to put his Rule in at 
the Bong, downright, and obſerye 
how many Inches and Parts the Inſide} * 
of the Bong Cuts on the Rule and In-3- 
ſert it on Paper, then apply a Line roÞ0-: 
the Head in manner tollowing, you are 
to find the Center of the Head by a9 
air of Compaſſes, then extend yourÞ#eq 
Lies from one {ide of the Circle to the 
other, croſſing the Center, and how 
many Inches and Parts that is,fet down 
likewiſe the Inches mult be diſtinguiſh- 
ed from the Parts by a prick betwixt 
the number of Inches, and the number 
of Parts. | The 
W hen you nave done according to 
the foregoing DireCtions, you muſt 
Subdudt the Inches and Parts, the Headſthe 
is in Diameter, from the Bong Dia-Þfel, 
meter, atid the remainder you muſt|Mul 
Multiply by .7, and that Produt you[Pro 
muſt add to the Head Diameter, pla-þ092 
cing the Head Diameter one place ro-[Mul 
wards the left hand, further chan thes roc 
Prodi'&,as you may ce in the tollow- 
_ ing Example. 


E xa mple 


( 17) 
el of 


a at Example, 


Hide Suppoſe the Bong Diameter to be 
{ In-$23-14 and the Head Diameter \ to be 
16 roBo.5 length 25. 


1 arc 


by afSo9g Diameter, 2341 
YOUr cad Diameter, 20,3 
) the onninining 
OWN - ES / 
11iſh- —_— 
aber | 20.5 
The Mean Diameter. 22,432 


a tO | . 
nuſt] The foregoing Number 22.32 1s 
leadithe Mean Diameter of the Beer Bare 
Dia-Jjrel, which mean Diameter you muſt 
nuſt[Multiply by it ſelf, and Divide the 
You Produ& by 359, or Multiply ic by 
pla-h-00278, and the Quotient or ProduCt 
 ro-IMultiply by.the Length, and the laſt 
theſProduR is the Content of the Cask. 


OW*+- 


Example, 
nple: 
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Example. ob! 
the 
The Mean Diameter ts 22,32 = 
4 OC 
22+32 | an 
8 the 
4464 an 
669 p) Ga 
44944 } on 
4464 
458.1824. = 
+2027 | ea 


39954592 | Þ 
34872708 | @, 


©9530648 | 
_— cums | 
| L, By 
In Length IS u- 
ay 


8190282432 | x, 
2730094144 |þ þ, 


Wi — — — 


35-491223072 | 4; 


The Content of this Cask is of 
Eallors,. and almoſt an half. Ald, 
oblerye 


©. ate mn... maad 2: * Ad 
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obſerve to prick off ſo many Figures to 
the right Handn the Produtt,as there 
1«Figures or decimal Parts prickt off in 
both Multiplicator and Mutltiplicand, 
and thoſe Figures to the left Hand of 
the prick is the number of Gallons, 
and the reſt is only ſo many parts of a 
Gallon, as you may ſee in the Direct» 
on to a common Brewer 

This Rule in finding the Content 
muſt be uſed in Barrels, Kilderkins, 
Firkins , Hogfheads and Butts ; but to 


| caſe you of all this Trouble of Mul- 


tiplication , 1 ſhall hereafter irſert a 
able which will. be yery uſeful and 


{ caly for you. 


In the next place I fall dire& how 
any Man that undcrſtands nothing of 


[ igures, ſhall Gauge his own Drink; © 


by the help of nothing but a Rod of 
Inches _ Quartcrs, and a Cork, 
ballanced with a piece of Lead at the 


end of it, ſo much as may link it, fo 


asthe topof the Cork may ſwimcqual 
with the top of the Liquor, trying it 
in a Pailof Water, then tye a ſtring 


to-it, making a Hook in the middle 8 
the 


(20) 
the top of the Cork to fix it to, and 
uſe it as hereafter mentioned. 

Note, That in a Barrel of Beer there 
725 36 Gallons, and in Ale but 32, 

The ſeveral —_— of Casks are as fol- 
os. 

A Butt ought to be in length 50 In- 
ches,the ledges beyond eachHeadheing 
one Inch, and one quarter of an Inch, 
which makes 2 [Inches and an half,cach 
Head being 3 quarters of anlnch thick, 
which amountsto 4 Inches in all, the 
which muſt be taken from the whole 
length, and the remainder is 46 Inches 
in length of Liqtar, But you need 
have no reſpect to the length of the 
Liquor, but to the length of the Cask, 
for if the Burt be 59 Inches in length, 
and 31 Inches at the Bong, and 25 at 


* the Head, the Cask is true. 


Nate, That the Dimenſions of the fol- 
lowing Casks muſt be taken to the outſide 
of the Bong, and from the inſtle of the under 
ſtaves, to the outſide of the upper ſlaves at 


the Head. Inches. 
A Barrel mu$ be in Length 31 
Diameter at the Bong 22 and an half. 


Diameter at the Head 21 F 


(21) 
Inches, 

A Kilderkin muſt be in leng. 24 and an hatf. 

Diameter at the Bong 18 3 quarters 

Diameter at the Head - 16 and an half 

A Pirkin muſt be in length 19 

Diameter at Boxg 15 


Diameter at Head 13 


The Rod which you are to uſe in 
taking theſe Dimenſions muſt be at 
leaſt tour Foor long, divided 1ato In- 
ches and Quarters, with which Rod 


| you are firſt to try the length, and 


then put your Rod ſtreight dowa at 
the Pong, and if 23 and halt appear at 
the outiide of the Bong, the Barrel is 
right in that part; then app'y the Rod 


| to the Head, exactly in the middle, 


and if the outward Edg of the Stave: : 
cut 21 on the Rule, it is atrue Barrel: 
This is only to know waether the 
Veſſel be right or not : But I hall in 
the following matter dire you an ca- 
licr way. 

Now as to the knowing what quan- 
tity of Drink you have, or what you 
want of the quantity you ſhould haye, 
Ld if 

or 


oO -—- 


(-23 } 
For a Barrel of Beer. 


Put your Rod exatly down at the 
Bong, then throw in your Cork, hold- 
ing the ſtring in your Hand, and it 
will firſt ſink below the Liquor and 
Yeaſt, and then it will riſe ro the face 
of the Liquor; then extend your 
ſtring ſo as you may not pull the top 
of the Cork above the Liquor, and fix 
the ſtring with your IT hamb to the 
Rule, taking them both together out 
of the Barrel, and when you have 
wiped the Ycaft off che Rule, what 
ever Figure appears, where the top of 
the Cork toiiches, there is ſo many 
Inches of Liquor ; if the Liquor 
wet 15 Inches and three Quarters, 
there is juſt 3 Firkins in the Barrel, 


and for every quarter of .an Inch it is} 


under, you looſe half a Gallon of 
Drink, tor 7 Inches downward, 

If the Driak wet 11 Inches and an 
half, there is half a Barrel, or 18 Gal- 
lons in the Barrel , and for every 
Quarter of an Inch you want in fo 
much being wet, the loſs of half a 
Gallon of Drink. f 


© 
= 
7 


3 C4 
If the Drink wet 9g Inches, and al- 


moſt a quarter, then there is in the 
Barrel one Firkin or 9 Gallons, and 
for every half Inch you vant of being 
wet ſo far for 4 Inches downward, * 
your loſs is one Gallon and little more, 


For Gauging a Kilderkin of Beer, 


If the Liquor wet 18 Inches and an 
half, it is right, and if it be ap Inch 
under, it wants half a Gallon, if 2 In- 
ches and aquarter, it wants a Gallon. 

If the Drink wet 9 Iaches and a 
Quarter, there 1s in the Kilderkin one 
Firkin, and for every three quarters 


of an Inch it is under, it wants one 


| Gallon, 


For Gauging a Eo2ſhead of Beer; 


If the Liquor wet 26 Inches on the 
Rule, then there is 54 Gallons, or a 
Hogſhead of Drink therein, and if it 
wer 25 and a quarter, there is but 53 
Gallons therein, and for eyery three 
Quarters of an Inch it wants of wet- 


ting 25 Inches, there is a Gallon loſs 
for 3 laches downward, * If 


( 24 ) . 

If the Liquor wet 20 Inches and 478 
quarter, then thereis 46 Gallons in thi bot 
Hoglhead ; and for every half Inch i Bo 
wantsof wetting ſo far there is 9 Pint Vic 
wanting, for two Inches downward, jc 

If the Liquor wet 18 Inches on thi [ 
Rule, then here 1s 42x Gallons in thi Bor 
Cask, and for every Inch it wants of > 
wetting 18 Inches, there is 2 Gallons Cas 
and } quarts wantiog for 6 Incheg V2! 
downward,  : 

If the Liquor wet 12 Inches on tht !! 
Rule, then there is 24 Gallons in the ther 
Cask, if 10 and aquarter, there is 19{3% 
if 9g and-an haif,there is 17, if 8, ther: Roc 
IS13. if 7 and a quarter. there 1s 11 and 
Gallons in the Cask ; if itwet5, there© d 
156 Gallons in the Cask, and if it weg®® | 
one Inch and three quarcers, there ig-YE! 


but one Gallon in the Cask. wat 
Van 
To Gauge a Butt lying. __ 


A Buit muſt be as before ſpeci- 
fied, that is, the length 50 Inches 
fram the one end of the Staves tc 
the other, the Bong muſt be 31, and 
the Head muſt -be 25, meaſurſ'* © 

| ing 


alf 


# 
J 
b 
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ing the Bong and Head, from the 
\ th4 bottom of the Cask, oppoſite to the 
-þ ;| Bong, to the outſide of the Staves at 
Jin #:e Bong and Head, and,if the Di: 
.4 | menſions be fo, the Cask is right, 
- rh4. Put your Rod down freight at the 
\ ch4 Bong, and if the Liquor wet 31. Inch- 
es, there is the true Content in the 
Cask, thar is, 103, Gallons, and if ir 
I want twolnches of wetting fo far;there 
is 2 Gallons of Drink wanting; and 
| rhdif it want 3 Inches of wetting, ſo far 
there is wanting of Drink 4 Gallons 
 19922d an half, if it wet 27 Inches on the 
herdRod, there is juſt 101. Gallons in it, 
$ x;$and for every Inch ir wants for 2 Inch- 
herds downward, there's 2 Gallons and 
- wegal half of Drink wanting, and for 
re Every quarter of an Inch thence down= 
' Jward for 6 Inches, there is a Gallon 
wanting ; If there be wer 21 Inches, 
hen there is in the Cask 80, Gallons, 
and for every Inch not wetting fa far 
Deci-[or 2 Inches, there is 4 Gallons and an 
aches alt wanring, 
es td, If rhe Liquor wet 19 Inches, then 
andere is in the Cask 71 Gallons, and 
aſurf2r Cvery Inch it wants of wetting fo 
ing C far 


| the 
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Tar there is 5 Gallons of Drink want: 
ing for 2 Inches downward ; if thef} rhi 
Liquor wet 16 Inches, there is in the} we 
Cask 56 Gallons and an half, and for} ha 
every Inch it wants, for 3 Inches down 8 
ward, there is 5 Gallons wanting, Iff on 
the Liquor wet 12 Inches, there is 36} jn 
Gallons and an half in the Cask, and}} wa 
for every quarter of an inch for 6} 25 
inches downward it wants of wetting | Ga 
ſo far, there is I. Gallon of Drink] J] 
wanting; if the Liquor wet 6 inches} Ry 
on the Rule, there is 12, Gallons there-}} anc 


1n of Beer, and if ic wet 2 on therule} { f 

there is 2 Gallons therein, is > 
Li 

To Gauge a Butt ſtanding, he 

| | of 1 

Put your Rod ſtreight down at the} jng 


Head of the Butt to the bottom of the þ- 
ſame, and if the Liquor wet 46 inches,} Me: 
there is the true Content of the Butt, Ja 1, 
or 108. Gallons of Beer therein ; 1t]Ry] 
it wet 45 and an balf, there wants.afſRy] 
Gallon, and ſo for every halt inch ithraki 
wants of wetting 46 inches on thelintg 
Rule for 8 inches downward, there iskeng 
a Gallen of Drink wanting; if + aboy 


3. 


the 


the] 


hes, 


j 
/ 
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Liquor wet 28 inches on the Rule, 
there is 92 Gallons in the Butt; if it 
wet 37 on the Rule, 8g Gallons and an 
half in the Cask; if 36 on the Rule, 
87 Gallons in the Cask,.if 35 inches 
on the Rule, then there is 55 Gallons 
in the Cask; and for eyery inch it 
wants of wetting 35 on the Rule, for 
25 inches downward, there wants two 
Gallons and an half of Drink, 

If the Liquor wet 10 Inches on the 
Rule, there is 21 Gallons in the Cask, 
and for every inch it wants of wetting 
ſo far, for two Inches downward, there 
is 2 Gallons and an half wanting of 
Liquor, and from thence downward 
there 15s for every half inch it wants 


{of wetting 8 inches, one Gallon want- 


ing. 
All the foregoing Casks may be 


{Meaſured moſt caſy and cxaQtly, with 


utt,}a lirtle care and pains 1n the uſe of the 
3 itfRule and Cork, thart is, in putting the 
5.2}Rule ſtraight down into the Cask, an / 
:h it taking care when your Cork is thrown 
thefinto the Barrel, that you do not ex- 
re 1Sktend the ſtring fo as to pull the Cork 


A—_ —— —_ 


theſaboye the Liquor, nor let the firing 
Lt- : SL be 


C 2 
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be too flack. The Rules and Corks 
you may be furniſhed with, at Mr. 1 
Hugh Newman's, Bookſeller, at the ſign The 
of the Graſhopper 1n the Poultrey, next 
the Roſe-Tavern. 


Having told you in the foregoing 
matter how to know whether a CaskF 
holds the true Meaſure it ought to? / 
Hold, by the Length, Head and Bong ;Þ* B 
I ſhall now ſhow you an caficr way,andþA1 - 
as ſure as the other. \B 

You muſt put your Rule down at theJAn1 
Bong flantways to the undermoſt edg 
of the Head, and if 34 inches and : 
quarter appear at the inſide of the 
middle of the Bong, to the ry ot 
left hand that is a true Buttz and if 25 
appear at the ſame place in a Hog| 
head it is true; and if 25 appear 1n : 

Barrel it is true; aud if 23 appear 
in a Kilderkin; and 16 appear 1 
a Firkin, they are true. 
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ro The Names and Contents of Beer an! Ale 
1EXt VeJels. 


A Beer Barrel holds 36 
in Alc Barrel 32 


Ir wy 


Ding 
>acktA Beer Kilderkin 18 
t rolAn Ale Kilderkin 16 
bo \ Beer Firkin 9 Gathns: 
and An Ale Firkin \. ” 
\ Butt of Beer is I 86 
t theJAn Hoglhcad 54). 
| edg 
nd : 
* the 
1t Of 
if 25 
logl 
- 10 ; 
pear 
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CHAP. HUE 

row Vintners, Wine Coopers, Diftallers, 
and Strong-water-n:en, may Gauge any 
Cask, either full, or part full, and to 

| #now bow much zs in a Ca:kgor how much 

' 78 drawnont. 


Seall neither Diſcourſe of the re- 

ceſſity nor uſefuineſs of the thing, 
__ the Traders themſelves being fatit- 
Hed thereof,but ſhall, as nigh as poſſibly 
1 can, dire& how every man may 
Gauge his own Liquors, either by the 
Pen and Rule, or by the Rule of in- 
chesalone, the latter being as exact as 
the former, and a great deal more 
caly. 


The Content of ſrveral VWine-Casks uſed in 
England. 


A Tun of Wine is 
A- Fipe, or Burt is 


2320 


1 265 Gallons. 


A 


ſtat 

rhe 
[In 
UB? 
 (wl 
the 
W 11 
pal 
| Sta 
bel 


- 


; and 
* Dot 


! for 
ma 
| put 
| ma 
| you 
| He, 
| the 
the 
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A Tierce is 42 


A Tercion 1s 84 go 
— An Hogſhcad is G3 Gallons. 
ARunler is I 


ACanaryPipe is,116-and almoſt a half 
A Brandy Hogſhead is, 57 and 1 third 


anyl To begin with him who tnder+ 
4 toll ſtands Arithmertick, you are to take 
much} the ſeveral Dimenſions of your Cask: 
| 1n manner following. 

| Firſt, Meaſure with your Rule 
 ne-] (which muſt be at leaſt 5 Foot long) 
ing,| the length of your Cask, and ferdown: 
atit-| with ycur Pen how many inches and 
ibly | parts, then Meaſure how much the 
nay | Staves go beyond the Heads, which { 
the} believe 1n a Hogſhead may be one lacy 
ins} and an half, which being double for 
t as} both ends, amounts to 3 Inches ; then 
re} for the thickneis of each Head” you 
| may find by picrcing of a hule and 
| putting in a Nail, which muſt be 
d in| made crooked at the Point ; then when 
| you have foun4 the thickneſs of one 
| Head, double it, and aid the Sum to 
| the 3 inches the Ledges was beyoud 
the Hcad, whicin I ſuppoſe to be in all 
A 4 inches 
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&4 inches and an half; which 4 and an 
half you muſt ſubduR from the whole 
Jength, and the remainder is the 
length of the Liquor, or of the Casks 
inſide from head to head, 

Then pur the Rule in at the Bong 
ſtreight down to the bottom, and ſee 
how many Inches and Parts appears at 
the middle of. the inſide of the Bong, 
and ſct that down; in like manner ap- 
ply your Rule to the Head, and ob- 
ſerve how many Inches it is in Diame- 
ter from inſide to infide, croſling the 
aniddle of the Head, and likewile ſer 
that down, 

W hen you have taken the Dimenſt- 
ons as before directed, you arc ro Sub- 


ftrat the Head from the Bong, andthe |} 


Remainder —_— .7 adding the 
Produd to the head Diameter,in man- 
ner following, that is, place the head 


Diameter one place towards the Left- | 


hand, further than the ProduQ, then 
add them together, and prick off all 
the Figures to the right hand, except 
two, which two to the left-hand be- 
youd the Prick, is ſo many Inches, and 
the reſt to the Right is but ſo many 
parts of an inch, Then 


J] an 
hole 
the 


asks 


a 4 the right hand, as there is Figures prickr 
0D off to the Right, in both Multiglyeo 
Mc-1 ind Multiplicand.. 
the 
| =] Example. 
1} Inches: 
th ” | The BongiDiameteris 26. © 
[*Y Head Diameter is 2%, 3; 
ww The Remainder is: 8. 
oo. ; The Multiplyer 23S 
el |The Produdt = Js 
ke The Head Diameter.is 22.. 3 
= The Mean Diameter 24. 8g) 
ny 
| & 4; 
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Then you muſt Multiply this Num- 
ber by it ſelf, and the Produ@ you muft 
Divide by 231, or Multiply by .0043, 
uct Multiply, 
by the length, and-the Produtt is how 
many Gallons and Parts is in the Cask 
if it be full, or how many Gallons of 
Wine the Cask will hald 2 obſerving 
always to prick off as many Figures to: 


and the quotient or Pr 


Parts. 


C 34) 


24 £9. the 
24.89 t he 
panini need ter 
22401 the 
| 19912 dot 
99:6 T 

4978 : 
Tg in 
GIQ.5I21 | Pr 
0043 | bo 
mn [ fot 
18585363 | by 
24780484 2 
Qi om” fol 
; 2,60390203 | | VE 
The Length zs J2 'M 
——— - Mw- wa og T M 
532780406 C 

. 799170609 | 

— CGG | pa 
05424486495 | tic 


The Content of the foregotng- | 
Cask (is juſt 85 Gallons ; any = k1 
moſt one quarter of a Gallon, the | © 
firſt two Figures in the Decimal Parts, | tt 
to the Right Hand being of more va- | BK 
Jue by 10 times than all the reſt; for 
as Lſaid before, in Brewing) that 25 is | 

| -" 


— — ee 


2 —_— cw i i 


3 55 
the one quarter of a Gallon, and .50: 
the one half, and ,75 the three quar- 
ters, ſo you ſee here that the Figures to 
theRight Hand is .24 Decimals,whick- 
does not want much of ,2z5, the one 
quarter of a Gallon. 

The forcgoing Rule you areto uſe- 
in all Casks, only obſerve that you: 
| prick off fo many Figures as there 1sin 
! both the Numbers Multiplied , and. 
| for a Cask much Boulging Multiply: 
| by .75 inſtead of .7, and in caſe it be 
| a Cask which is ſhort and thick, in- 
| form of a hard Ware Cask, which 1s. 
{ very rare to be fonnd, you are to 
Multiply by .56 bur the foretding 
Maltiplier .7 wiil ſcrye for molt: 
Casks, it not all, nſed by Vintners. 

[f ic fo fall out that you have a Cask--. 
part fall, and would defire to know: 
how mirch is in the Caskyand how 
| much is drawn out , you muſt fit: 
know wha: the whole content of the- 
Cask is, by the foregoing Rule, and 
then work according - to the toilowing+ 


ID > 


Rule, 

We thall ſtrppoſe the Cack ro ve a: 
Hogherd lying, whoſe Content 1s 63? 
D : Gallons 


| 


| 


+ hu 

Gallons of Wine, the Bong Diame® 
ter of it is 25 Inches, and there is. of 
Liquor in the Cask 16 Inches; now to 
know how many Gallons of Wine is 
therein, you muſt add two Cyphers 
to the wet Inches, let them be: whao 
Number they will, and Divide the 
fame by the Bong Diameter, obſery- 
ing that if the remainder be above 
half che Diviſor, to add one- more to 
the Quotient, and look for what 
Number you have in your Quotient in 


the following Table, and over-againſt | 
It, and under V.S. you will find a F 


Number, the which being found, Mul- 


tiply by the Content, and you have | 


exatly how many Gallons and Parts. 
Is in the Cask, the firſt two Figures to 


the left hand being the Gallons, and 


the reſt you are to prick oft for Parts, 


Example- 
The Content of a Cask is. 63 
The Bong Diameter is 25 
Toe wet Inches is IG 


UJ 


The 
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25.16.0064 
150 

IOO. 


TheNumb. T find in theTable overagainſt 64. 
My 9©ustient, and under V. S,is ,6759 


Multiply by the Content 63 
20277 

405 54 
Remaining Liquor 42,5817 


There 1s in the Cask 42, Gallons and an 


half of IWine. 


This ts the moſt common and eaſy way I 


| can Preſcribe, and will come nigh enough 
| the Truth in Boulging Casks, tho the leſs 


=—y - — - 


py are Boulging, the truer the work will. 
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A Table of Segments: 


—_— 


\'4 HS 


ps. = 
7 


.0187, 95 9813 


Lo5g98, 8g. ,402 


.07 764 57 
1410851 Wl 
2599411 85 
Ic| 1033] 54 
1127 
1344 8 Iſa 
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The foregoing Rules are only fit for 
ach as underftand Figures, and con- 


24 Frequently altogether uſeleſs to thoſe 
2 tho do not; but the following Rule 
33 ſhall be uſeful ro both, and nor in the 
53 ſcaſt inferiour to the former in exatt- 


77 cſs, tho a great deal more ealy, and 
50 - Jooner done. 
41 You ſhall uſe the ſame Inſtrument 


22 for Wine, as you did for Ale,that is, a 
32. Rod about5 Foot long,divided into In- 
8x hes and Quarters;but will have no oc- 
— {caſton forcheCork, which is direQed to 
29 be uſed in Ale, by reaſon there is no 
36 , 

[Yeaſt upon Wines, or Brandies. 


30g To Gauge an Hogſhead of V Vine, 


140} Putyour Rule fircight down at the 
214 fBong, and if the Wine wet 25 inches 
jon the Rule, there is 63 Gallons of 
702 |Wine in the Cask; if 23 and an half, 
036 [there wants a Gallon; if the Wine wer 
509 [22, there wants 3. Gallons and an half, 
382 [if it wet 21 inches on the Rule, there 
2551s 58 gallons in the Cask : if 20 inches 
127 Jand an halt, there is 57 gallons ; if 19 
009 [anclcs ang 3 quarters, there is 19 iweded 
| al 


2p e 

and } quatters for 3 inches downward, " 
there is 3 gallons wanting of 55 gal- N 1 
lons, 1t the Wine wet 16 Inches andſ*' 
an half, there is 46 gallons in theÞP*® 
Cask, and for every Inch. it wants of p 
wetting 16 inches, for 8 inches down- c 

ward, there is. 3 gallons and an half a 
wanting of 46 gallons. It the Wine 1] 
wet $ inches and an half on the Rule, JS* | 
there is 18 Gallons in the Cack. And 

for cyery inch it wants of wetting ſof* g 
far for 3 inches downward, there 1] wer 
wanting 3 Gallons of Wine. If the 76 
Wine wet 5 inches and an half, there on 
is 9 gallons in the Cask; if 4 and Hs 
thre2 quarters, there is 7 gallons; if | 2. 
4 inches there is 5. gallons and. an half, h2** 
and if there be 2 inches wer, there is" 
2-gallons of Wine ia. the Cask.. So |; *'* 
much for a Hogſhead : We ſhall next e of 
proceed to a Pipe, theſe two being the & 1 
moſt common Veſſels uſed by Vint- 4 
ncrs * 


OW 
To Gauge a Pipe of Wine. "an 
A Canary Pipe contains 116 gallons, pc 


tho ſome lay 120.3 Buc I hayetry'd the 
, Content. 


F ( 4r ) 
arg [(-ontent of ſome Pipes, and found it 

afro beris and almoſt an halt ; but we 
5! Ihall here ſuppoſe it to 120Gallons, and 


_ proceed in the work as follows. 


Is of 


wn- 
half 


Put your Rule in at the Bong, as 
aforeſaid, and if the Wine wet 28 in- 
Tinefſ<2es and three quarters, there is 120 
11e [gallons in the Cask ; If 27 inches and 
angan half, there is but 119 therein , if 
"$26 inches and three quarters, there is 
1118 gallons; if 26 inches, there 15116 
gallons and an half, if 25 inches wer, 
here is 114 and an half ; if 24 inches 
ret, there is I12 gallons and an half; 
 -elit 23and an half wet, there is 111 gal- 
a1, Yors; and if 23 wet, there is 1g gal- 
?Yons in the Pipe, and for every inch 
ac wants of wetting ſo far, for 4 inches 
downward, there 155 gallons wanting, 
f the Wine wet 19 inches on the 
Rulc, there is in the Cask og gallons, 
*Þnd for cvery inch is wanting thence 
ownward for 4 iacles, there is G gal- 
ons wanting of 89'gallons; It 15 in- 
nes be wet on the Rule. there is G5 
= zallons 1n the Cask,and for every inch 
he I wants of wetting 15 on the Rules, 
ent. for 


lo 


ing of 28 gallons. If the Wine wet} 


(42) 
for 3 inches downward, there 1s 6 gal- 
lons and an half wanting of 65 gal- 
lons. If it wet 12 inches, there 1s 45-Bony 
gallons in the Cask; and if it wet Irſkhe ( 
inches, there is 39 gallons and an halfons 
therein, and from thenee downward 

for 2 inches, there is for each inchſ N 
5 gallons and an half wanting of 39Wer, | 
gallons. If the Wine wet 9g inches on Bea) 
the Rule, there is 28 gallons, and for 
evcry inch it wants thereof, for 3 inch-} 
es downward, there is 5 gallons want-| 


It 
be $ 


5 inches on the Rule,. there is 9 gal- 
lons in the Cask, it it wet 4 inches 
there is G gallons ; if it wer 3 inces, 
there is 4 gallons therein; and if 1t wet| 
2 inches, there is 2 gallons in the] 
Pipe. Jons 
As to Tierces and Runlets, their 
Contents are fo various, that theres 
ca be no certain Rule ſet down for 
the Gauging of them ; only that if the 
Head Diamctcr of a T icrce be 16 in-feeit 
ches, and a quarter, and the Bong 18 
inchesand a cuarter, and the length J4. 
and an half, the Tierce contins 42 
Gallons. Ry Lun 
i 


( 43 ) 
pal-f Tf the Head Diameter of a Runlet 
zal-Jbe 15 inches and 3 quarters, and the 
$45-JBong 17 and aquarter, and length 31, 
[rſthe Content of the Runlet is 29 gal- 
1alfKons and an half. 
ard 
ach} Note, That Brandys, ſtrongwaters, Cy= 
39 Wer, Perry, Metbeglin, Mead, &c, are ail 
Op deaſured by Fine Meaſure, 
or 
ch-| To Gauge a Pipe Handing. 
unt-| 
wet} This may be very uſeful for D:ſtil- 
pal-Jers, and particularly for thole in the 
:nes Country, that being the moſt common 
es, Veſſels uted by them, 
wet! 
the} Suppoſe the Content to be 116 gal- 
Jons, I ſhall here ict aown a Table, by 
1eir (yhich you may know how mnch Lt- 
ere uor is in the Pipe, at cvery inch in 
for Pepth ; by putting your Rule ſtreight 
the flown to the bottom of the Veſſel, and 
 in-fecing how wany inches the Liquor 
18 vets on the Rule, and oppolite ro the 
1 34 pumber of inches in the firſt Collumn, 
s 42 fou will find in the ſecond Column the 
umber of Gallons and Parts, 
Exampl. 


( 44 ) 


Example. 


Suppoſe there be 16 inches wet ouff— 
the Rule, you look for 16 in the firſt In 
Collumn, and over-againſt it in the 
ſecond, you will have the Number ot 


Gallons and Parts, Yiz. 36 Gallons and 
2 Pints. 
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1 
qua 


To Gauge a I un ſlauding; : 


The Content of the Tun of \Wineſlons 
is 252 Gallons, and ir is a Veſſel veryſ9 ht 
much uſed in the Diſtillery, both for F 
Spirits and low-Wines ; Therefore Ifdarec 
have ſer down a TI able, by which you 
may know the Content of every inchÞEſti 
in depth, uftng it in the ſame mannerfer tl 
as the forcgoing I able for a Pipe. rit, 


Some Diſtillers in the City of Lor-|' T4 
don weigh their Veſſels when full, fgro« 
which 7 look upon, and doubtleſs itFf an 
is, a great Trouble; it being none ofÞ{uch 
my buſineſs to doubt the exatneſs ofÞeonſe 
it, here 7 ſhall inſert what weight they ſuſefu 
allow to ſome quantities , and what! 
weight they allow for the Cask. 

For half an Hogſhead, which is 3x 
Gallons and an Half, they allow two 
Hundred, one Quarter an1 11.Pound| 
for Cask and Liquor, allowing oneþ-— 
Quarter and 22 Pound for the Gask, | 

For a Punchion, they allow, Cask|} 
and Liquor, 6 hundred, one quarter 


and 2 pound. 
For 


x ww. TY DNS "—— 
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' For. a Canary Pipe, 5 hundred, 2 
quarters, and 17 pound, 

For a Butt or Pipe, holding 126 gal- 
ine}lons, they allow for Butt and Liquor 
ery(9 hundred, 1 quarter and 17 Pound, 
for} For a Hogſhead they allow 4 hun- 
re IIdred, 2 quarters and 22 pound. 
you This is but a Vulgar and uncertain 
ach[Etimation, for ſome Spirits are light- 
nerfcr than others, for the higher the Spi- 
rit, the lighter the Quantity, 


L.onh' The following 'and foregoing Tables are 
ll, rounded upon both Reaſon and Art ; and 
(ſs itFf any Artiſt will be at the pains totry each 
c ofÞnch ſeverally, be iwill find them ſo, and 
's offeonſequently be muſt own that they are moſt 
hey uſeful. 
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w w 7 Bratt- 
A Table ſhewi much Wine or 1 T, 
d 4 bs © Sythe every Inchin dept 
y 


© Dep. Gal. 
, 4 p 
Q | 
I4 6 
Ig.6 


— 


Pu, | 


Dep. | Gal, 


25 


| 24 


2) 
20 


27 
28 


—— 


131 
1308 


144 
[FI 


Pi, 


2 


epth, 


b, 
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ratt-l To Gauge another ſort of a 7 Le halds 


126 Gallons moF uſed in London. \ 
Dep, Gal.|Pi, |Dep. Gal. p 
£--|. 341 25 | 65|2 
2 | 4[2 26| 68 
3 | 6[4 27] 7017 
4 | 8]6 28 | 732 
3-112 13. 12361 J06 
6 [13]4 30| 7616 
7 16 3r | 82| 
| 1816 22| 8414 
9 [21 33] 0712 
| 10 [23/3 |34| 09|6 
| 11 {26 4 33 | g2 | I 
| 12 |[26]7 |3* 1 95 
| 13 [3114 {3;] 97/7 
[- 24 18 38 [100| 
: I5 [30[4 39 | 103 
IO [39|1 40 | 105 | 7 
| I7 {{42 47 Io08 
IS |4417 42 | III 
I9 #7; 43|113|[T 
20 [50[2 44|115|7 
2T |5J3| | 451 118 
22 |56 1] |46|120 
23 7 | 471122] 1 
24 [67 5 | 46 |1- I 4} 


Theſe Tables are all done by one and th? ſuns Ru ay 
| 


© |” Fr 

As for the other Veſſels uſed by Dt- 
ſlilers, they are ſo various that thereſ__ 
can be no certain Rule ſet down for 
the Gauging of them by an Inſtrument 
the only way being to do it by Figures, 
as I have taught in the foregoing Dit- 
courſe. 

Having Treated as much as is te 
quiſite of Gauging, Iſhall now proceed 
co the ſeveral Pies of greater and} x 
lefler quantities, from a Quart to a| 9, 
Gallon, and from thence toa Tun; 
and likewiſe from the Price of a Quart, 
to that of a Tun, both in Ale and} x0 
Wine Meaſure , which will be off ay 
great uſe roall who deal therein. 

Alſo I ſhall take notice of ſomething] , 
of Weights , whereby, having thch | 
Price of one Pound, you may knowh, , 
what the Hundred comes tos and the , 
contrary. 


Di (529 
zere__ 
for 
rent How Vintners, Diſtillers, Strong-water- 
Ires,} men and Victuallers, may know how much 
Dity a Tur, Pipe, Hegſhead, or Barrel, 8c. 
amounts to- at the common Rate , and 
re Meaſure they Sell or Buy the ſame, from 
ceed} one Shilling the Puart to Two Shilling s 
and} aud fix Pence, increaſing by 2 d. a - 
to a} Buart, 
"un; | 
Luartirſt, A Tun of Wine is 252 Caſlons, or 
ang 1008 Puarts at one Shilling the Quart, 
Xe Oll amounts to 52 [. Bs. 


hingl 5, d, RE We 
; ck x 2 amonnts to 58 16 03 


——_—C — —— —  _— 


— 
| —— — 


CNOWIe x 4 amounts to 67 O©4 - 09 
dil x 6 amounts to —75 12 09 
1 8 amounts to $2 02 £0 

I 10 amounts ty — 92 OS oa 

| 2 O amounts to —109 16 OO 

2 2 amounts to — Ilo09 <4 OO 

2 4 amounts to -—- I17 12 OO 

Ha 2 6 amounts to — 129 02 oo 


£2 Jecorzd, 
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$ 
AL 2 


Secondly, A Pipe is 120 Gallons, or 5Þ\t 2 
Buarts, at one Shilling the Quart, 


mounts 10 25 l, 4 $% 


6&0; 
At 1 2 amounts to 
At 1 4 amounts to 
At 1 © amounts to 
At 1 8 amounts to 
At 1 10 amounts to 
At 2 © amounts to 
At 2 2 amounts to 
At 2 4 amounts to 
Art 2 6 amounts to 


oar! 
K-] ws 
29 ; 
33 d 
37 | 4 
42 Ft C 
49 Fat $ 
FO Fri 
534 Pn 
55 
03 Fifth 

21 


Thirdly, A Hogſhead in 63 Gallons, or I +0 


Daarts, at one Shilling the Quart, 


mounts 10126. :2 $. 


6 
At 1 2 amounts to 
At 1 4 amuunts to 
At I 6 amounts to 
At 1 $ amounts to 
At 1 10 amounts to 
At 2 © amounts to 
At 2 2 amounts to 


I fr « 
14 
16 

18 : 
21 
23 
25 
27 


Ss, d. Hs * 
\t 2 4 amounts to | 29 Od 
r 5M 2 6 amounts to 30: 10 
rt, : 
ourthly,. 4 Pipe or Butt of Ale or Be:r 
7s 108 Gallons, &r 432 Quarts, at 2 d. 
4 JF 4 2uart, amounts to 3 |, 12 s. 
3 d. $M 
7 Fit 4 amounts to O07 O4 
42 Ft 6 amounts to IO 16 
46 Ft $ amounts to 14 08 
FO Fat 10 amounts to ' 18 ©o 
+ \t 12 amounts to 27-12 
J 


03 Fifibly, A Hogſhead is 54 Gallons, or 
216 2uarts, at 2 d. a Quart, amounts 
S,MJ toll. 165. 


uart, 
| 9. A 
t 4 amounts to OJ. 13 
L At 6 amounts to OF OG 
14 kc 8 amounts to O07 O4 
16 ft ro amounts to O9 025 
IS kt 12 amourus to 10 16 
21 | 
25 
25 


27 D 3 Sixthly: 


to Il, 15, 4d. 


d. 
At 4 amounts to 
At © amounts to 
Art 8 amounts to 
At 1D amounts to 
At 12 amounts to 


054) 
Sixthly, A Barrel of Beer is-36 Gallons; | the 
or 144 quarts, at 2d, 4 quart, amounts tol ſuc 


I. 

O2 
03 
O4 
OJ 
C6 


Seventhly, A Barrel of Ale is 32 Gallons,J1 1. 
or 128 Duarts, at 2d. a Quart, amounts|gre 


$, 
oÞ) 
04 
OJ 
©6 
C8 


Il, 4s. the 
of 

d. L *- {han 
Art 4 amounts to O2 - o8}ma 
At 6 amounts to 03  I2faih 
Art & amounts to 04 16[wa 
At 10 amounts to ©6 ogf cor 
At 12 amounts to 07 oopallc 


we 


Note, That a Butt is 3 Barrels of Beer, of 
and a Hogſhead is one Barrel and ay half. |Baz 


d.jhea 
o8|Mma 
OO or } 
O04 Dai 
o8] We 
CO and 


It will not be amiſs to hint a little ac}tHoi 
ſuch Meaſures as Tankards and Pors|don 
aſcd in Publick Houſcs, I have $iken 
the 


' 
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ons; | the pains to Gauge a Pot and Tankard, 
atsto ſuch as are commonly uſed, and find 


them to hold, according to the Rules 
of Gauging, i.5 which 1s one Ping, 


- 2 Jand an of ſo that ] ſuppaſe there 
t 


 ofImay bes. o 
12faftiltance of a carctul Tapſter, who al- 
16] ways takes care, by the help of a thing 
oo commenly call'd Nick and Froth, to 


heſe in a Gallon, by the 


allow for Lakage and Workage $ Bur 
we ſhall only allow here 5. and an half 
of theſe Pots to a Gallon, Now the 
Barrel of Beer is 36 Gallons, or 198 
Pors, at two Pence a Pot, amounts ro 
1 1. 13s. And ſo- proportionably for a 
jr or lefſer quantity ; as a ripe ot 

ogſhead. A Pipe amounts, at two 
Pence a Pot, to 41. 19s. And a Hogf- 


theadto21. gs. 6d. So the Vittuallers 


may ſoon compute whether they gain 
or looſe, if they can but compute how _ 


z\Dmany Barrels they ſell a Week, one 
3] Week with another through the year, 


and what. Charges they are at -in 
Houſe-keeping, Servants Wages and 
Houſe-rent, which may calily be 
done, | 


D 4 Suppoſe 


| (5s ) 
\ _ - Suppoſe the Charge in Houſe: keep- 
Ing to be -20 Shillings a Week, and 
Scrvants Wages 4 Shillings a Week, 
Houſe-Rent 26 Pound a Year, which 
is zO Shillings-a Week, all this a- 
mounts to one Pound 14 Shillings a 
Week. We'ſhall ſuppoſe you pay to 
your Brewer for Beer per Barrel, 11, 
2 5. and for Ale 19s. "The profit of a 
Barrel of Beer is 11 Shillings, and 
of a Barrel of Ale 10 Shillings ; Now 
you muſt either ſell 2 Barrels of Beer, 
and as much of Ale per Weck, or elſe 
you looſe by your Trade. I ſhall ſay 
no more of this, but leave every man 
to his own Humour, and ſhall return 
to my former buſineſs. 


It is uſual for Diſtillers to ſell greater} 


or lcfler quantities for uncertain Prices, 
according as the Chapman, and they 
can agree, therefore it will not be un- 
neceflary to lay down a Method where- 
by they way know if the Price of the 
ſmall quintity be agreed on, what the 
great Quantity amounts to, or the Con- 
[r:IY. 


Suppoſe 


and 
eck, 
hich 
1s a- 
18S a 
2y tO 
We © / 
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Suppaſe he ſells ro his Chapman a _ * 
quantity of Spirits at 5 Shillings and +? 
5 Pence a Gallon, to be ſure the Buyer 
will be defirons ro know what that 
comes to a Quart, ſo that he may 
know how to Scll it again by Retail: 
Therefore it will be very necefſary he 
ſhould confer a little with the follow- 
ing Table, which will be yery uſeful 
in all ſuch caſcs, 


| The Rates of Spirits and Brandies by Quart 


and Gallon, are as follows. 
SS l. $ 
A Tun of Spirits is 25 2 Gallons } 
at 6d, a Quart, or 2s. a Gal-P 25 04 
lon, amounts to 
Ar 8d. the quart, or 2s. 8d. the > __ 
Gallon, amounts to $33 12 
Ar 10d. the quart, or 3s. 4d.the ) 
gallon, amounts t© 142 OS 
At ts. the quart, or 48. the gal-y 
lon, arzeuncs co | : 50 89 
At 1s 2d, tae quart, or 45. 8d. } c8 
(IS 20, C q » OT 45. OQ, TO 16 
the galion, 1s 
Ar 1s, 4d. tae quart, or $6.49. $97 of 
, the Galton, 1s | 
D 5 - At 


| C58) 
At 18. 6d. the quart, or 6s. hes 

gallon, is 3 Il 

A Pipe 3s 126 Gallons, at 6d. the Duart, 
or 2.5. the Gallon, amounts to 121, 125. 


G::#; 
At 8d.the gu.or 24.8d.the gall. is 16 16 
Ar 10d.the qu.or 35,4d.thegall.is 31 Oo 
Art 1s. the quart, amounts to 25 O00 
At 1s 2d. the quart, amountsto 29 08 
At 1s, 4d. the quart, amounts to 33 12 
At 1s. 6d. the quart, amounts to 37 16 


A Hogſhead is 63. Gallons at 6d, the Quart, 


or 25, the Gallon, amounts to GI. 65. 


| I, $ 

At 8d. the quart is o8 OB 
At 10d. the quart is IO 10 
At Is, the quart is I2 12 
At 1s. 2d. the quart is I4 14 
At Is. 4d. the guart 1s I6 16 
At 15, 6d, the quars 1s 18 18 


Ml 
—Df = 
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A Hogſhead is 31 Gallans and an half, at 
6d. the Quart, amounts to 3l, 3s. 


ps 
Art 8d. the quart is 04 04 
Ar 10d, the quart is O05 O5 
At 1s. the quart is 05 06 
At 1s. 2d, the quart 15 O07 07 
Art 1s, 49. the quart is oO8 08 
At Is, 6d. the quart 1s Og Og 


A Runlet zs 18 Gallons, or 72 Duarts, at 
|_ Gd. the Quart, amounts to 11. 16s. 


| Ar 8d. thequart is 2 0O8 
| Ar 10d, the quart is 3 ©o 
Ar 1s. the quart is "+ 

| At Is. 24, the quart is 4 O4 
At 1s, 4d. the quarr is 4 16 

| Ar ts, 6d. the quart is 5 08 


'6d. A Gallon is 1d. half peany a quart. 
7 agal. is id. three farthings a quatr- 

8 a gal. is 2d, a quart 

9 a gal. is 2d. farthing a quarc 

[1O a gal, is 2d balt <unya quart 

[11 a gal. is 29. three farth ings a quart 
| IZz 


. 21a gal. is 5d. farthinga quart 


\ Makes it 1s, and 4d, farthing a Quart, At 
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d, ha 

12 a gal, is 3d a quart, | We 

13 a gal. 1s 3d. farthing a quart ot 
l 


I4 a gal, is 3d half-penny a quart 
15 a gal. 1s 3d three farthings a quart JJ! 
I6 a pal. is 4d a quart an 
17 a gal. is 4d. farthing a quart. qu 
18 a gal. is 4d. half penny a quart. Ci 
I9a gal. 154d. three fathings a quart 
20 a gal, is5d. a quart If 


22 a gal. is 5d. half-penny aquatt | 
23 a gal. is 5d. three farthings = 
24 a gal. is 6d, a qualt, 


The foregoing Table is fo plain | 4 
that it needs no Explication, however, [--3 
I ſhall ſhow an example of the uſe of | 
ic. Suppoſe, as aforementioned, a | 
gallon of Brandy coſt 5 s, and 5 d. | An 
what is that a Quart, look for the | At 
nigheſt Number under 5s. and 5 d. in 
the middle of the Table, which you | At 
will find to be 5s. 4d. and at the | At 
Head of the Line you will find a quart | At 
colt 1s. 4d, fo you are only ro add one 
farthing to it for the odd penfy, which | At 


haying | 


, :-T-OE-3 
having the price of a Quart , and 
would deſire the Price of a Gallon, or ' 
greater quantity, you are to look-for 
the Price of the Quart in the begin- 
\rt {ning of the Line, and at the middle 
and end you will find what the greater 
quantity coſt, let it be Gallons or 
Casks. 
art | 
If a Pound weight of any thing, coſt any 
number of Pence and Farthings under a 
Shilling, and from thence te 3s, what 
will a Hundred weight amount to at 112 
Pound to the Hundred. 


Jain | A Pound weight of Tobacco coſt 1 Farthing, 
ver, | what coſt an Hundred Weight to at that 
eof | Tate. ; 

=} E---0 
5 d. | Anſwer OO 02 04. 
the | At 2 farthings the Pound o@ 04 08 
. in | At 3 farthings the Pound oo 07 00 
you | At one penny the Pound oo og 04 


rhe | At 2d. the Pound O00 18 08 
1art | At 3d. the Pound O1 08 oo 
one | At 4d, the Pound OI 17 04 
ich | At 5d: the pound O2 06 03 
art, | At 6d, the Pound 02 16 00 


At 
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I 

At 7d. thePound OZ ©5 © 

At 8d. the Pound 03 14 o 
At gd. the Pound 04 04 oo} 

At 10d. the Pound 4 13 04 

| At 11d: the Pound OJ ©2 05 

'- » Ar 1s, the Pound OF 12 ©0 
" At ts, 6d. the Pound o8 oB oof F 
| At 2s. the Pound 11 04 oof 

Ar 2s, 6d. the Pound 14 ©O OO 

Ar 3s. the Pound I9 12 00 


The Uſe of the foregoing Table is 
very caſy ; for ſuppoſe I pay for an 
Hundred weight of any thing, 1/. 125. 
8d. What is that a Pound ? | find that 
3d. the Pound is 11.8s. : and 2 farthings 
e Pound in the beginning of the Table B 
"4 is 4s. and 8d, which being added to- 
W gether amountsto the Sum Propoſed ; | 
i {o you find that a Pound of any thing 'T 
ath 1], 12s. 8d. a Hundred, is 3d, 2 Far- 
things a Pound, 


- 


ed; 


[E 


IHE 


Tre ARqLF 


| Bzewing 


Beer, Ale and Mum, 


IM Here is many different opinions 

concerning Brewing, and parti- 
cularly in the Boyling of the Liquor of 
worts, but I ſhall not trouble my ſelf 
here to compoſe the difference of mens 
opinions therein. but ſhall T reat of 
what natural reaſon and my own ex- 
perignce (by unwearicd trayel and in- 
ſpetion 
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ſpeRion therein) has taught me, aJg, 1 
well in the Northern-parts of England, aJyoy; 
in the South and Weſtern. toge 
Firſt, You are to make your watel;q n 
Boyl, and immediately abate youſ;, 
fire in ſo much that the water mayyhe 
* give over Boyling, letting it ſtand ta th | 
Copper, or rather draw it from thenc{the; 
into ſome well ſeaſon'd wooden veſlell;, | 
for the ſpace of one quarter ofſan hourJ;he; 
then wet your Malt therewith veryſpyr 

Riff, potring ic on by degrees-; when 
you find that your Mal: is all wet, ſtirang 
It very well, and let it ſtand for hal 7 
an hour, then pour the remaininglfor 
part of the Liquor which you intend jf j; 
for the firſt worts, on your Maſh very 7 
Gently,and Cover it up for two hoursJry ( 
Then put what quantity of hops youl and 
think fit into your receiver and letcay; 
your worts run to them, letting i 
ſtand with the hops in it one houruther] yef 
ſtrain it into your Cooler, and youlwat 
have done with your firſt worts ; then} wh: 
pour the full quantity of Liquor upon| \ 
your maſh according as you deſign it i1 
your Eeer or Alc to be in ſtrength, in a{ro 
manner Boyling, ſtirring it very well ir v 
then let it ſtand Coycred. as beers 
| OI 
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©, Yfor half an hour, and let it run into 
1d, Ayour receiver, then put all your worts 
together into the Copper,adding there- 
Walchto more hops at pleaſure; according 
YOUlto the Liquor you intend to Brew, 
ma whether it be Beer or Ale. 
athd Let it Boyl for two hours Gently, 
encthen abate the fire and draw it out 1n- 
ellellto the Coolers, ſtraining the hops 
LOurithere-from thorugh a Basket for that 
VerÞpurpoſe, and ſo you have done with 
vnclipreparing the worts which is the firſt 
(tirJand greateſt work, 


half The quantity of hops you are to uſe 


angfor Ale is 3 Pound to 8 Buſhels of Malr, 
eng if it be Beer, you put: 6G pound to 8 buſh: 
very} Take Care your veſlels be kept ye- 
UurSyry Clean, orelſc they will turn ſower, 
Y Wand will prick the worts, which will 
Ieqcauſe the drink to turn ſower and dead. 
8 9 To prevent the ſowering of your 
then veſſels you are to waſh them with 
YOUlwarm water, mixt with your hops 
hen which you ſtrain from the wort. 
pol} When your wort is milk warm,put 
l1ign ic into your Guile- Tun,and add there- 
Walro your yealt or Barm; and when 
yelliic works oyer Beat it in very Mode- 
fore rately 
for | 
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rately, and often : When ir is at the 
height of working, Tun it into your 
Casks beirig well ne and Clean, | for 
and it will (till Continue working and or, 
fine ir (elf; 

Double Ale or Beer; is Brewed, af- 
ter the ſame manner of ſingle, only 
inſtead of water, you Mafh with the 
firſt worts upon freſh Malt. 

Thus | have given-you my Judg-| 
ment of Brewing Ale and Beer, and]A » 
ſhall only ſay two or three words tothe | 71 
difference of water. | 

Some are of opinion that River wa- F' 
ter: makes the beſt Drink, But to my 
knowledge there is a place in Nrkſhire |to, 
ſome 9 Miles from York, called Eaſtng- ſand 
wood and another place called Byland, wil 
that exceeds all Norkſbire for good *and Ito 4 
Nrong Ale. And tryal has been made | 
with the ſame quantity of Malt made | A x 
of the ſame Barly at one and the ſame | 
rime, and the fame quantity of water 
the one being Brewed with River wa- 
ter at 7rk, and the orner with Spring- [Aſt 
water, at Byland, the product of worts [but 
was the ſame, and Brewed by the ſame [rer 
Brewer. and yet- the Byland a _ all 

ot 


4 x \ 


the [both ſtronger, pleaſanter and Clearer 
our than the other, the Spring proceeds 
an,Ifrom a Lime ſtone, which water] am 
and f confident is better then River water. 


| 


| 


T 


CHAP. IV, 
A way to clear and fine Beer, and preſerve 
it from ſopering, 


Ake the whites of 10 Eggs and mix 
with wheat Flower and add there- 
to, a ſpoonful of the Jelly of Iitnglaſs, 
and a ſmall quantity of Niter, and it 


{will preſerve, clear and feed the Beer 


to Admiration. 


| A xpay to recover ſewer Beer, and reſtore it 


to its former taſie. 


Take three or four handfuls of the 


TAfſhes of Burnt Beech, and as much 
$ Iburnt Oyſter ſhells, and as much Ni- 
[ter as wiil lye upon a ſhilling, and put 


all into a Bag and hang it in the Lt- 
quory 


(68) 
quor, then take a good handful of 
wheat and throw therein, and Bong 


up the veſſel. Sen 


If Beer be not very ſower thtow a Ou 
piece of Chalk well,dry'd by the hire Ga, 
in the Lump therein, and it will be} Pt 


drinkable in 3 hours. As 
Lic 
How to Bottle Beer and Ale. en 


Take a handful of Roſemary and 
Boyl in a quart of fair water skimmin 
it very well, and add thereto half a 
pound of fine loaf ſugar, and a few 
Cloves, and when it is milk warm put 
thereto a ſpoonful of Barm, and when 
it begins to- work $sKkin off the Barm, | 
and put two ſpoonfals of tiiis to one 
Bottle, and fil: the Bottle almoſt ro the 
neck. then Cork it very well, your | 
drink mutt neither be (tailnor new, 


How to make Scurvey 0:4 after the 
Beſt and mot Phyſical Wanuer, 


Take Scurvey-goraſs half a Peck, 
W ater- creaſes four Handfuls, Brook- 
lime thrce Handfuls , TONE Ann 
Tnrece 


(09) 
three Ounces, Sweet Fennel-Seeds and 
Sena of cach two Ounces, Figs four 
Ounces, bruifed ; and New Ale two 
Gallons, put them into an Earthen 
Port well ſtopt, and let irſtaud for uſe. 
As you increaſe the Quaniity of the 
Liquor, increaſe likewiſe the Ingcedi- 
ents. 


P 
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and How to Brew as good Mum as. any made 


Ing 
If a 


few | 


Put 
hen 


rm, | 


one 
the 
Our 


in Bramſwick. 


To make a Hogſhead of Mum, you 
muſt uſe as much Water, as {when 
Boyled to the Conſumption of one 
third Part) may make a Hoſhead of 
Drink, which I believe may be about 
100 Gallons: To which you muſt 
pur ſeyen Buſhels of Wheat Malt, 
one Buſhel of Oat Malc, and one 
Buſhel of ground Beans, being Brew- 
ed according to the. method of Bcecr 
and Ale; you are ro Tun it when it 


is ſuſhciently Wrought (but vor too - 


long] into your Cask, the ſame being 
well feafon'd, and not :1'd too iait; 
Pur into tne Cask when V orking, the 
Tops of Fir and Birci:, of each one 

| Pound, 
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Pound, three handfuls of Cardus Bene- 
diffas dry'd, Flowers of Roſa- Solzs a 
handful, Bettony Marjorum, Penny- 
royal, Flowers of Elder and Thyme, 


of each 2 handful, Seeds of Carda- 
mum andBarberies bruiſed,of cach two 
Ounces, When the Liquor has 


wrought a while with the Herbs, 
fill it up with the remaining Liquor, 


and then put in the Cask a dozen of 


New laid Eggs, the Shells not Cruck- 
cd, then Bong it np Cloſe, and keep 
it for one, two or three whole years 
before you uſe it, for the longer you 
keep it, the better 1t 15, 


Thi 
this 


— —— 
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Of making Cider and other Liquors of fruits, 
after the beſt and mo profutabls manner. 


He firſt thing to be confidered 
here, is the Ripenels of the fruit, 
There being much Cider ſpoil'd in 
this Kingdom through uſing the fruit 
before it be ripe, which yields but a 
rab'd and ſower Liquor; and will 
not keep fo long as ifthe fruit were 
ipe before it be uſed. 

This is occaſioned by the Ignorance, 
and Covetouſneſs of Men, who think- 
ing to pet all, looſes all ; for when 

\pples falls from the Trees before 
ipe, by the wind or otherwiſe, he is 
clolved he will make uſe of them, 

erely for the Greater quantity of Li- 
quor they produce, not Conſidering 

That a lower, phlegmacick, and wn- 
nealthful Liquor proceed there from. & 
10W hurtful itis to theother good and 
[ipe fruit, T here- 


| been on the Tree; before 'you grin'ds,. 
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Therefore I would adviſe that ſuc 
fruit as fall before ripe, be laid by til 
the time of their being ripe if they ha 


pr 
ot! 


them, and tO Keep the produdt of thenjj,. 
by it ſelf. | Be: 

When the fruit is ripe, which yoſh ( 
may know by their fragrant ſmell, off... 
Blackneſs of the ſeed or kernel, 1: 
them ina dry plaee upon Oar Stray 
for the ſpace of 15 cr 18 days: Pic 
out all the rotten or Bruiſed Appl 
trom the ſound, for they will gi 
your Cider a bad taſte, 

When your fruit is grinded it 
proper you Jet the whole Ma: ſtand 
day or two, according to your Tony 
niency betore you preſs it, for it wh... 
mightily help the Collour of the Cide|,,,.. 

If you have in the Bottom of yog,.. 
veſſel ſome ſmall n2oles through whid, ;-1 
the fineliquor will ditil into a receif, ,j 
er, it will be much better then tl He! 
which 1s prelſt. ; r tw 

In prefling your fruit | leave thatþ,.q. 
your own diſcreation, and Conye eye 
ency, the grearelt loſs that can hapy 1+. 
thereby is only that (ſome ways ff c+- 
pref CC © 
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yy preſſing produces leſs liquor then 
Udothers. ; 
' hat Gather all the liquor, as 1t come 
rin'dFom the preſs into ſome convenien* 
thelllarge Veſſel, ſtraining it through a 
ſttainer therein, when ſo done throw 
1 YOR Cloath over it and-let it ſtand, and 
11, ferment. 
» 1aF Jn order to it's fermentation you are 
traWho keep it warm, by warm Cloaths, 
Pic otherwiſe, for that will be a great 
\PPlihelp to the ſpeedy aud well ferment- 
B'Vfng of 'it ; the way of Fermenting of it 
muſt be thus. Take four or tive Oun- 
IC Fes of 1/tnglaſs, and beat it very well 
tanChnon an Anvy1l, put it into three or 
O1VFour Quarts of warm Cider, let ir 
It Wikand in a warm place for three or 
Cider days, till it turn to a felly, then 
}f YOhur a Gallon of Cyder, and mix it 
whidyith this Jelly very well, and pur 
recelk altogether into your Veſlel, tiring 
en Ut.very well with a Staff, and in a day 
r two it will be fit for to put into ſuch 
that Veſſels as you delign to keep it in all 
onVchheyear; taking care before you draw 
baPPl into theſe Veſlels, to take off a fort 
Ways F «kim, which will lve on the ſur- 
preſithce of the Liquor, E When 


$ 


[ . 
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W hen the Liquor is-thus well Fin- 
ed and Purified , and' put into ſuch 
Casks as you find convenient; leaving 
therein no more Lees than is neceſſary 
for its Preſervation, it will Keep a long 
time : But obſerve that your Casks be 
well ſcaſon'd, 

Take care you do not fill your 
Cagsks too full, but leaye room for the 
Cyder to finiſh its Fermentation ; but 
if it will Ferment no more, and you 
deſien to- keep it long ,..put into a 
 Hogſhead thereof a Quart of un- 
ground Wheat, or a ſmall quantity 
of the New Lees of Canary, and then 
Bung it up, and leave a ſmall Vent- 
hole, with a looſe Peg therein, for 
there is a wild Spirit in all ſuch Liquors 
which will often force a Vent. 


T6 Bottle Cyder. 


Great care mult be had, to the well 
Seaſoning of the Bottles, which 1leave 


to every Mans own Diſcretion. When 
your Cyder is throughly Purify'd, draw 
putring into each Bot- 


tle about theBignelſs of a Yarue of 
nc 


it. into Bottles 
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fine Sugar ; or if the Cyder be ſharp 
or Tart uſe more Sugar ; if it has Bo- 
dy enough, and not Flat, the former 
quantity is enough, then let your Bot- 
tles ſtand about an Hour before you 
Cork them up, Then lay the Bottles 
on their Sides; open cach Bottle once 
2 Day for a Week, and ſtop them 
cloſe up again, which will let out the 
wild Spirit, and hinder the breaking 
of the Bottles ; let your Bottles be fall'd 
within an Inch of the Neck. 

You muſt be careful in chuſing 
good Corks, and let them ſteep three 
or four Hours in Warm Water before 
you uſe them. 


Perry is made after the ſame man? 
ner as Cyder, only your Pears muft not 
be too Mellow when uſed, and if you 
Grind a few Crebs amongſt them, irc 
will mike the Drink more Picas 


wellÞanr. 
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How to wake Gooſeberry Wine. 


Take the Gooſeberries and preſs-the 
Juice from-them, and ſtrain it very 
well; then take as much Warer as 
the quantity of the Juice is, and Boyl 
with refined Sagar, about the quanti- 
ty of one Pound to a Gallon of 
Wine (when it is mix'd with your 
Water) then mix the Juice and Wa- 


ter together, and fine it with Ifinglaſs, 


as before directed, after the rate of an 
Ounce to Ten Gallons, and when the 
Scum is raiſed to the Top, take it off, 
and the Liquor will be clear; then 
draw it into your Veilels, and it will 
finiſh irs Fermentation, and in a 
Months time it will be fit for Bot- 
cling, Put into each Bottle a piece of 
y.*gar. 


Currant and Rasberry Wines are made 


afrer the ſame manner, only the Cur- 


rants when too Ripe are Sower, there- 
fore nzuſt be pull'd when juſt Ripe ; 
and Goſeberries the longer they are on 
the Tree, the ſweeter they are, A 


_ —- 
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up very clo'e, but not the Spanrfh. 
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An Appricok or Peach bruiſed and put 
into a Bott'e of any of theſe Wines, 
will give them a curious Flavour, and 


brisk I aſt. 


How to Fine French and Spaniſh IVines 
Infallibly. 


Take Halt a Pound oi 1/ingloſs, aid 
put into a Pint of the Rougheſt Clarrer, 
fo that it may b2 covered therewith, 
let them ſtand 24 Hours, then take 
out the Ifinglaſs and beat it to Pieces, 
then put to it more W ine, ſqueezing ir 
four or five times a day, and as it 
thickens pur to it. more wine, then 
take a Quart of this Gelly, and mix 
with three Gallons-of the ſame Vin? 
you are to Fine, and put into the Hogſ- 
head, beating it with a Scaff very well, 
and in two days the Wine wi ll be Fine. 
If it b: French Wine you mult Bong it 
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How to Fine Wines preſently. 


Put into your Cask ſome Chips of 
Beech, half a Pint of Vinegar , and a 
Pint of the Be Spirit cf Fine, and half 
an handful of Salt well dry'd, and in 
Twelve Hours it will be Fine. 


To Fine a fort of Wine call d Ippoctas. 


Put therein only New Milk, and in a 
ſhort ſpace it w:ll carry to the bottom, 
2'l the grols part of the #zne, 


To Cure French Wine that 7s Ropy or 
Muddy and Thick, 


Take a Pint of Spirit of Wine and 
put into a Hoſhead of Wine, provided 
the Wine be not ſharp, and it will 
cure it veiy ſpeedily, but take care to 
draw it as ſoon as you can, 


Another Way. 
Make a ſtrong Lee of the Aſhes of 


Vine Branches and Oak- Leaves and pour 


a Quatt 


nw es @> ff An, my 


s of 
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half 
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a Quart thereof into a Pipe of Frne hot, 
and ſtir ic weil ; then infuſe ewo Pound 
of Turnſoll in good Sack Ten Hours, 
put the Infuſton, . being ſtrair*d, into 
your Wine, and ir will make'it have 
a good [Havoar, and drink extraordi- 
nary well after two days fetling. 


" How to cure the Prickine of F.ench 
Vine. 


Take one Pound of the Powder of 
Holland or Flanders Tiles, and hat a 


| Pound of Roch Allom, and beat them 


well, with a ſufficient quantity of tac 
Winc, and putt iato the Hogthead, 


Flow to Cure the Pricking of Rheniſh, 


Firt Rack your wine into a well 
mix with two 
Gallons of Skim Milk, ſeven Gallons 


ſcented Cask, © then 


* 
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-- 
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of Clarified Honey, and beat thera well, 
and put into the Cask, and aftzr beat- 
ing it well in the Cask, let. it ſtand to 
ſettle, 
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Flow to Cure the Pricking of Spaniſh 


ine. 
- Put into a Gallon of Wine eighteen 
or twenty fine Lime-ſtonrs unſlatt , 
ſtiring it very well, and thereto add 
more wine, and pour this Mixture in- 
to the Cask, and ſtir it well, chen 
when 1t is ſettled, Rack ir into a well 
ſcented Cask, 


| How to Preſerve Claret, 


VVhen tlie Claret is Rack'd from its 
Lees, put into a Tierce of Wine ten or 
twelve New laid Eggs, making a ſmall 
hole in the Shell of each, and the 
wine will conſume all the Eggs, and 
keep ſound. 


How to Preſerve and Regain the Colour of 
C.larct. 


Infuſe Red Beet Roots in the fame 
Claret, and put a ſufficient quantity 
thereof ( being Strain'd ) into your 
wine, according as you would have 


your Wine in Collour. You ny 0 
uſe 


by EST 


ha! 
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fule with the Roots two or three 
handfuls of Ripe Mulberries. 


To prevent the Soxering of French IVines. 


Take the Powder of the Grains of 
Papadife a ſufficient quantity, together 
with Lavender Tops and put into your 
Veſſel. 


To help Sower French VW incs. 


Take four Ounces of Boyled V hear, 
and three or four Canes of Cinamon, 
and put into a Nogſhead, fiiring it 
very well, then Bong itup cloſe, 


To help Spaniſh Sower Wines, 


After it is Rackt into a Clean Ca k, 
put therein two Ga'lons of Rain Wa- 


ter, MIXt With fve Ounces of Puarnr 


Chaik, and rwo Ounces of Lime unflatt, 
together with two Ounces of Nuimegs 
and Cloves.. 


E:5 
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To help Stinking Wines. 


Take half an Ounce of Ginger, and 
three Drahms of Zedoary, and: Boyl 
them in a Pottle of good Wine, and 
put thereto two Ounces of Nutmegs 
and Cloves, 2 it into the Hogſhead 
very Rot, bong it up cloſe. 


To redify old Decay'd Wines. 


Take three Gallons of Stum and 
make it very hot, but not Boyling, 
and pur it ſo into the Hogſhead, ſet- 
ting a Pan of Fire nigh the Hogſhead, 
which will cauſe the Wine to Drink 
Brisk and Pleaſant. 


Another way to Recover Flat Wines, 


Draw your Wi ine upon Freſh Lees, 
if it be Spaniſh, and there needs no 
more. But it French, you muſt Boyl 
in a Gallon of good W ine eight Oun- 
ces of Raijins, and when it is Boyled, 
p'1t therein a pound of Fine Sugar or 


head, 


ho 


— 


Mlallefſes; then pur it into the Hogf- 
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head, and Bong it up; If this be-put 


intoany Wine, it will make it drink 
very brisk and ſparkling. 


To help.Diſturb'd French Wine, 


'Take two or three Pound of the 
Powder of Peeble-ſtones bak'd in an 
Oven, and mix therewith thirteen or 
fourteen Eggs, add thetcto a Gallon of 
the ſame Wine, then put them into 
the Cask, and ſtir it very we1], ard in 
two or three days draw it 1uto a Freſh 
Cask. 


* To Cure Spaniſh and Rheniſh of its 
Fretting. 


You need uſe nothing elſe but open 
the Bong, and Jay thereon a biew 


Slate, and the Filth which the Wine: 


Purges, ruſt be wiped off the Slate 
t2:2e or four times a day, for three 
days, then ler it tand quicr for eight 


or ten days, and then Rack it 1nto a-: 


Freia Cask, bring fcenced with hang- 


ing a Match rub'd with Brimſlone in at: 


How- 


tac Bong, 
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How to Scent a Cask for Wine or Cyder. 


Take four Ounces of Brimſtone,and 
half as much Burat Alm, three Oun- 
ces of Aqua Vire, melt them in an 
Earthen Pan over a Fire, then take 
a Piece of new Linnen Cloath and dip 
therein, and ſprinkle upon the Pow- 
ders of Nutmeg and Cloves, then ſet it 
on Fire, and lct it burn in the Bong- 
Hole {o as the fume may diſperſe it ſelf 
into the Veſle}. 


How to make Cowſlip-Wine. 


Takethree Gallons of fair Water, 
and five Pound of Loaf-Sugar, and 
Boil chem for half an Hour, and ſcum 
it well , then let i ſtand till it is al- 
moſt cold; then put in four Quarts of 
Pickt Corſlips, gently bruiſed with two 
ipoonfuls ot Ale-yeſt, and one Pound 
of Syrup of Lymons beaten with it, 
and let rhem ſtand cloſe ſtopped three 
days in Fermentation; then ſtrain a- 
. way the Liquor from the Herbs, and 
Pur it into a Barre), give it juſt room 
ro 
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to work, and ſo let it remain one 


Month; then draw it off into Bottles 
upon a Jittle Loaf-Sugar, Cork it, and 
tie it down cloſe, and it will keep a 


Year. The like may be done with. 


Prinroſes, or any other Flowers. - 


How to make Scuryeygraſs wine. 


Take Scurvey-graſs in May, June, or 


July, and ſtamp it in a Stone- Morter 
and put it in a large carthen Pan, and 
ſprinkle ic over with a little Powder*of 
Salt of Tartar, and ſmear it over with 
Honey, and cover it cloſe, and let it 
ſtand ſo for twenty four Hours, and in 
the mean time decott ro every Gallon 
of Water three Pints of Hony, and 
gently boil ir haif an hour, ſcum ir, 
and take it from the ire, and when 
almoſt cold, put your Scurvey graſs in - 
to a Barre], and pour the Liquor 
on 1t, and in a gentle warmth ler 
it ſtand in Fermentation, put there+ 
in a ſufficient quantity of {ſliced Horſe- 
Radiſh , and fo let it bc oy 

cr 


— = 


So as ee cane . — _—_ 


_ E: — 
3 _ — 


—.” 


- - ————_—_ = 


——_ 


=. wn - 
—— — = — - = - be ow ied - — a 4 


— *IA. 7 aw. IO 


ws EO 


( 86 ) 
Fermentedy take the Juice from the 
Herbs, and leaye them dry, and put 
the Liquor a ſecond time in freſh 
Herbs, and Ferment as before, and 
then refine it with whites of Eggs, 
and Flower, beat it up together, and 
when ſufficiently ſtale, then it 1s the 
true Wine of Scurvey-graſs ; but your 
Fermentation muſt be in a cold place, 


To make Meade. 


Take Twenty Gallons of the beſt 
Spring-water can be wotten, and pur 
it over the Fire, and let it ſtand for 
two or three Hours, but ſuffer it not 
boilz and to eyery Gallon of Water 
add three Pound of Yirains Honey, and 
let it gently boil an hour or more, and 
take off the Scam in the boiling z and 


when it is almoſt cold, add rwo ſpoon-. 
fuls of Ale-Yealt to every Gallon, + 
and ſo let it work two days; then bar- . 


rel it up, and add to eyery Gallon of 
Liquor Nutmegs, Mace, Cinement -11 
owder., each half an Ouace, tyc it up 
in a Dag, and caſt it into che Liquor, 
- thenſtop it cloſe for a Monit, wo or 
three 
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three, the longer the better ; draw it 
out and bottle it, and a bit of Loaf- - 
SU gar. - 


Another Highly eſteem'd of. 


Take to every Gallon of the cold 
diſtilled Water of Cowſlips, or 
Spring Water, two Pound of the beſt 
Virgins Honey, and to every twenty 


Gallons add in the boiling a good 


handful of Marjorem, Balm and Koſe- 
mary each together, and before it be 
quite cold ſtrain it through a Scive, 
and ferment it as before is ſaid; then 
add in the Barrel Cinnemen,” Nutmegs, 
Mace, Ginger, Orice-Roots half Ounce, 
and three or four Lent-Figs, and let it 
work and refine as the former, and bot- 
tle in the ſame manner, Obſerye, 
T hat French ſhews the way of making 
Matheglin ſtale quickly , by covering 
over With Bread and Muſtard, 
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To make at Artificial Claret. 


Take the Juice of Clary, or the Wa- 
ter of Claty diltilled in a cold Still, one 
part Redſtreak, or Pippin-Syder half a 
part, and add five or fix Pound of Ma- 
laga Raiſins, and beat them in a Stone- 
Marter, and let it Ferment,cloſe cover- 
ed over, the ſpace of fifteen days, tir- 
ring of it eyery ſecond day, thea prels 
out the Fruit, and put to the Liquor 
into a Barrel, with a little Chrials of 
Tarter, or tne fat Mother of C/aret, and 
to every three Gallons add aPint of the 
Juſtice ofB/ackCherries andCaſe- berries, or 
Blackberrys,and cover'd over withBread 
and Muttard, and fo wiil it refine and 
come to be Excellent Wine. Obſerve, 
with the Mother of a Hogſhead of any 
Wines, a Hopſhead of Wine may be 
made not much differing from its Ort- 
ginal ; now in fortilying your Ar: 7ficial 
Claret, thart if you take a Pint of the 
Spirit ot Clary, and che whites of two 
new lai&Epgs, a dram of Tjing-Glaſs, 
and three ſpyontnls of fine Flowcrtwo 
Pound of che Syrrup of Clary, all be- 
41ng beat together, and rcfined un, 
ang 


and thus does 


. 1 ) 
it come wonderful 
Rich, 


To make an Artificial Malaga 


Wine: 


Firſt take a Wine-Barrel hooped 
and drefled, with one end being open, 
to Which a cloſe Cover mult be fitted, 
Which muſt be.to take off and to pur 
on at pleaſure, ſct in a warm place, 
Winter or Summer, and fill it full 
with clear and pure Water, to cach 
three Gallons, put ſix pound of the 
belt Malaga Raiſings, which you muſt 
bruiſe in a Stone-Morter, and then 
ſirow upon the Water ' upon cach 
twenty Gallons, of which you muſt 
calt a handful of Calz Vive, then cover 
the Veſſel cloſe with the Cover, and 
caſt Clothcs upon it to keep it warm, 
and let it fland four or five days to 
work as W inc orBeer do, when they be 


new; then ſee if the Raiſins be riſen up: 


to the top of the Water, it fo, then 
put them down again, as before 5 let 
them thus ſtand three Weeks or a 
Month together with the Raiſins, being 
every 


a an 
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eycry fourth or fifth day put down in 
caſe they riſe up ; then put a Tap into] How | 
the Veſſel three or four Fingers above 

the bottom, an: rey if it be good, and 

taſte. like Wine, if not, let it ſtand a 

while longer; but ifſo, draw it off in-8 T; 
to another Wine- Veſſel, and to everyPBart 
_ twenty Gallons that you have drawnh]nel : 
off, put a pint of the beſt Agua-wite, twoldine 
new-laid Eggs,-and a quart of Allzzant, | mar 
beaten well rogether, and let it ſtand pur 1 
ina Cellar as other Wine doth, ill ic Þa G: 
be clear and fit to be drank, not only [ſtan 
this Malaga, bur the Author doth allo} in a 
ſuppoſe, that thou maylt by theſe cx- | prel 
amples, invent and prepare ſeveral 

other ſorts of Wines, which is not here | The 
ſet down, by thy having knowledge of | 
different Herhs, that bcars che ſtiptick | * 
aſſid or mild Taſte, and have a Vgna- | ſeec 
ture with the different Sulphurs of the | eac 
different ſorts of Wines; and Ripadanna, | anc 
and Rzulla, and Canary, Tent, &c. mc 


o 
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into How to make Cordial waters after the moſt 
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Phyſical and pleaſant manner. 


To make the PeMilential water. 

Take of Rue a handfu],and as rach 
Barm, and half a handful of Pimper- 
nel and Draggon, Mugworth, Celen- 
dine, Angelica, Agrimony, and Roſe- 
maty ; Bruiſe them all in a Morter, 
put them in an carthen pot, put thereto 
2 Gallon of Rheniſh wine,and let them 
ſtand fix days,then put the whole Maſs 
in an Alimbek, draw offthe ſpirit, and 
preſerye for ule. 


The true Receipt to make Dr. Stephens 
Vater. 

Take of Coriander and Fennel- 
ſeeds, Anaſeeds, Galinga and Gingergof 
each a dram, Cinnamon, Nutmeg, 
and Cloves, of cach a dram, of Cam- 
 momil,Sage and Margorum, tive oupc- 
es, Fennel, Parſley and ſetwal Roots 
three ounces, Bruiſe them, and pur 
thereto two quarts of Canary and as 
much ſtrong Ale, let it ſtand twenty 
nine hours, and it is fitto put into the 
ſtill, drawing' it off Gently. How 


'J 
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How to make Treacle VVater. 


Take CarCuus BenediQus, Mari: 
golds, Baum, of cach 4 handfuls, An- 
gelica, ard Maſterwort, each 3 hand- 
tals, Venice Treacle eight ounces, one 
Gallon of Canary and three pints of 
White wine,one quart of Lemon Juice, 
digeſt the whole in a cloſe Veſſcl three 
days, and diſtil the ſame. 


Flow to make Cinnamon V/ater. 


Take half a pound of Cinnamon,|] 


well Bruiſed, Steep it in a quart of 
Good White wine, and as much Roſe- 
water, and Sack, for the ſpace of four- 
teen hours, ſtir ir often, the produCt of 
this from the ſtill will be three pints. 


To make the be fort of Right Iriſh Vſque- 


baugh. 


Take of Good ſpirits twelve Gal- 
lons. Put therein of Anniſeeds, Nut- 
megs, Sugar, Carraway-ſeeds, of each 


ſpirit 
{4a S 
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four ounces, dittil the whole to proof | YC 
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ſpirit;put thereto Liquoriſh, Raiſins of 
{4 Sun two pound, and four pound of 
Sugar, let it drain through a flannel 
1ri-[Bag and fine it down with the whires 
\n-JofEggs and wheat flower, this is the 
nd-Jonly way the Natives of /reland make 
oneflthis Liquor, which is approved . of to 
s offcxceed all the other new waysof mak+ 
cc, [ing it, being but imitations of the ori- 
reel ginal. 


Spritus Sambucy. 
Or a moſt excellent ſpirit of Elder. Berries, of 
ſoveraien Vertues in many Diſeaſes. 


off Take ripe Elder: Berries, and in a 
ſe-| great Preſs, preſs out the Juice as you 
ur-| do Grapes in England, and barrel it 
þ of | up, and ferment 1t very well, accord- 
; | ing to the higheſt Rules of Fermenta- 
tion, with addition of a Pint of W hite- 
we-| Wine Lees, and after ten or twelve 
days diſti] it in a Lembick; after four- 
teen days ReCtifie it again; Obſerve, 
al- | that the Wines and Spirits of all Ber- 
ut- | ries, as Elderberries, Rasberries, Mulber2 
ch ries, Blackberries, Cherries, and the like 
ye arc not to ule Water, bur preis 

| OUT 
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out their Juices, as before is ſaid, and 
help on the Fermentation with Sugar, 
We. Now any Wine or Spirit that ye 
deſign to have ſtrong in Taſte and] T; 
Smell of the Herbs or Flowers, letfyhit 
them but Reiterate the FermentationſLem 
and diſtillation, and 1n each operation,hhalf ; 
put in freſh Flowers and Herbs in theirbf Li 
rime, and then it ſhall be obtaincd, bar : 


ere uſe Elder- Flowers. | ent 
Jays 

To make Cherry Vine. uh 

df wc 


Take a Confiderable quantity offyel], 
ripc Cherrics and take theſt ones out offnd t 
them, preſs the whole Maſs in a preſs, 
and ſtrain the Liquor, and jet it ſettle 
for three days, then draw it off trom 
the S:dement and Bottle it up forule, 
puting in cach Portle an ounce of Loaf 
ſugar, and a little Cinnamen, tyc the 
Cork down, ard ct it ſtand fix 
weeks, and it will be a moſt plcaſant 
Liquor, bs 
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ind 


ary To make VVorm-VYood Vine, 
ye 
ndj Take a Gallon leſs or more of fma])l 
letfyhite-wine, put therein three or {our 
1onÞLemoa peecls, of Mace and Cinnamon, 
on, half an ounce of cach, to each Gallon 
eirfbf Liquor, put a Pound of white Su- 
cd. þar and ſtop them up cloſe in a conve- 
tent Veſſel, and when it has ſtood five 
days, draw it into Bottles, putting into 
ach Bottle a dram of the quinteſcence 
df worm- wood, Cork the Bottles very 
offwell, and let them ſtand 3 cr 4 weeks, 
zad they are fit for drinking. 


CHAT 


Concerning diſtillation of Spirits and Bran- 
dys from Malt. 


6 He Common way uſed by the beſt 
2& diſtillers in Holland, and other 
parts, 1s as follows, 2i%. They firſt 
make their Liquor or water almoſt 
Boyl, and Powr it ypon the Malt, 
ina Convenient Veſſcl for that uſe, fo 
that it may Juſt wet the Malt, whea it 
1s wet ſo much as is requiſite, they row 
or ſtir it very wcll tor the ſpace of an 
hour, then they cover it up and letirt 
ſtand for two hours; then they tet it off 
into tne receivers, and powr on more 
Liquor, and lec it (tand about an hour, 
and in like manner athird time; when 
they have thus done, and conveyed all 
their worts into the waſh Backs, they 
ferment it with Barm, for twoor three 
days, kecping ir from working over 
the Backs , by often Beating it 1n, ob- 
ſerving totake off the Barm betore 1t 
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tk it ſelf flat, or clfe the yeaſt will 


| ro the Bottom: and damnify the 
ſh, Let it ſtand tor uſe in the Back 
it be a medium between fower and 
- = 
[They draw itout of their Backs in- 
(the (till by a Pump, filling the (till 
pe half full, obſerviag to keep 
rking of the Back all the while, fo 
at it may bs cqually mixr;, when 
done they ſhut the till; and by a 
od fire, fer it a Boyling ; they then 
Ite the ſtil], with whites of Eggs and 
irly Flower: If the Malt be good the 
[tt two or three Cans will be proof 
Irits, which needs no more diitil- 
ton. Then they procced (the low- 
ines being all drawn, and has 
od cight or nine days) to diſtiilati- 
_ of ſpirits, which they do in the 
me manner as they do .or the Low- 
/ ines, and if they intend to have it 
DMuble Reify'd they draw it a third 
me. 
The Common quantity drawn 
»M a quarter of good Malt, 1s three 
irrels of waſh; and from thence 


| pur product .of ow wines Will be 


thirty 
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Concerning diſtillation of Spirits and Bra, 
dys from Malt. | 


T He Common way uſed by the be 
diſtillers in Holland, and oth 
parts, 1s as follows, iz. They fir 
make their Liquor or water almol 8% 
| Boyl, and Powr it ypon the Mal{ PLutc 
; ina Convenient Veſſcl for that uſe, { JÞarl 
f that it may Juſt wet the Malt, whea / firſt 
is wet ſo much as is requiſite, they ro JÞSpir 
or ſtir it very wcll tor the ſpaceof a Patio 
hour, then they cover itup andlet [Wi 
ſtand for two hours; then they let it c oot 
into tne receivers, and powr on moi Jon < 
Liquor, and lec it (tand about an houz Fam 
and in like manner athird time; whe Wit 
they have thus done, and conveyed a doul 
their worts into the waſh Backs, the time 
4 ferment it with Barm, for twoor thre IT 
j days, keeping ir from working ov: iron 
F the Backs , by often Beating it 1n, of JBar! 
ſerving to take off the Barm betore 1 Jyou 
WOI 
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work it ſelf flat, or elfe the yeaſt will 
fall ro the Bottom and damnify the 
waſh, Let it ſtand tor uſe in the Back 
tillt be a medium between fower and 

{weet. - 

* They draw itout of their Backs 1n- 
to the (till by a Pump, filling the ſtill. 
bove half full, obſerviag to keep 
working of the Back all the while, fo 
hat ic may b= cqually mixr;, when 
o done they ſhur the till; and by a 
good fire, fer it a Boyling ; they then 
Lute the (till, with whites of Eggs and 
Barly Flower: If the Malt be good the 
rſt two or three Cans will be proof 
Spirits, which needs no more diitil- 
ation. Then they proceed (the low- 
Wines being all drawn, and has 
ſtood cight or nine days) to diſtiilati- 
on of ſpirits, which they do in the 
ſame manner as they do ior the Low- 
Wines, and if they intend to have it 
double ReQify'd they draw it a third 
time. DT 
The Common quantity drawn 
irom a quarter of good Malt, is three 
Barrels of waſh; and from thence 
your product .of Low wines will be 
F thirty 
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thirty ſix or thirty cight Gallong 
w bich will yeild ſome fourteen GalPome 
lonsof proof ſpirits, 4 


To prepare a Liguer of Molaſſes fro 


whence you may draw a Good ſpirit. 


Make your Liquor, or water Blooq TI 
warm, and put to forty Gallons offour 
rhe ſaid;Liquor, a hundr-d -weight pun 
Molafles, ſtir them well together foſfout 
the ſpace of two or three hourstil] rhgoun 
whole is difſolved, then put it 1nrqQatc 
your Copper putting therein a ſufficiÞto t 
ent quantity of -Balm, Nutmegs anqfhet 
Cinnamon, according to the diſcretionfWas 
of the diſtiller, the intent of the thingſſira 
being only for a flavor t when youma! 

aye ſo done Clap on the Head whilqdon 
the Liquor is yet warm, and let iqGlo 
ſand twenty four hours well Luted for : 
then let it run into the receiver, andfov1 
put your Barm therein, and let igfÞre 
work very well, beating it in Foug!"g. 
or five times a day, for two days, the 


-kt it ſtand four or five days and ir i 
an Excellent Liquor for drinkipgy ot 


diſtillation, 
2 Same 
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lot 

GallSome excellent Receipts ſent me from 8 very 

good hand, for the making of ſome Phyſts 
cal and other Ales, 


fro 
"1 And firſt to make Cock-Ale. 


lood Take a young Cock, and Boyl with 
ns offour pound of iton'd Raiſons of the 
hr eÞun in fair water, put thercto three or 
r foffour Nutmegs licd.r rogerher with an 
] th4ounce of Mace and halfa vound of 
 intddates,beat them well,and put them in- 
fficiſro three quarts of Canary, and put 
 anqthereto the Liquor wherein rhe Cock 
ction Was Boyled in a manner to pieces, 
\ insftrain the Liquor, and preſs the reg, - 
Vo mainder, and when your Ale has 
yhil done working POUr It .in and ſtop it 
et _ three quarts Will be {ſufficient 
1ted for 2 Parrel of Ot Ale, ! tet It \{tana We ay 
andfour hours and Bottle it up and £11 i} 
et iſfbree weeks it will be fic for diink- it 
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To make Broom- Ale, | ou 
Take three handfuls of the tops of Wat 
Broom, (Green Broom is the beſt} andſ 
Boyl it five hours in'two quarts off". 
good Ale, adding thereto (after oneſf;. -: 
hours. Boyling,) a quart of Reni i a 
wine, and three ounces of ElacampaneF** 
Root: when it has Boyled ſo long take F: 
it off the fire, and ſtrain it-rhroughP* * * 
a Linnen Cloath, and pur the Liquor 
into-an Earthen veſſel, and pur therein T 
two ounces of Horſe Radila fliced, c 
Agrimeny,and Polipody of each three Fi B 
cunces,Jetirſtand raree weeks and pour + i 
it into three Gallons of Ale,and it willf',*'* 


be an cxcellent drink againſt the io 


Droply. Ma: 
To make an excellent driak againſt ih -_ 
Scurvy, ea 


t \ Take three pecks of ſea Scurv bc 
| Graſs, or Garden Scurvy Graſs if thq,, 
other cannot be got, one peck of wateg... 
Creſſesand Brook lime, twelve ounce. 
i of Engliſh Rhubarb, Horſe-RadiſF; ". 
wi! eight © 


——»- 


* 


F-TOT-3 
ight ounces, Anni-ſceds and Cara- 
Fay-ſceds of each three ounces, Sena 
« ofÞ24 Polipody- of the oak fix ounces, 
ns and pur it into new Ale, and let it 
_ and four or five days before you 
one2fink it, and it is an excellcat drink 

.-Wpring and fall to preſerye ihe heakh 


n: 

ant and Purge the Blood. 

_ { Purging A'e by Dr. Butler, Phyſician 

- to King James. 

Juor 

ary Take Sea and Garden Scurvy-Graſs, 
b, 


hredof each a peck, Sena and Polipody of- 
OUT the oak, of each jour ounces, Sarfapa- 
willſh1la fx ounces, Caraway-ſeed and 
thel/\nt-ſeeds, of each half an ounce, 
Liquoras rwo ounces, Agrimony and 
Maiden-hair, of each two indifierent 
i handful:,cut cheSarfaparilla,ſcrape and 
ſlice the Liquoras, then: let them be 
altogether groily beaten, then puta 
ct. vas Baz ro Mare it f1oV, and upon. 
that all the former ingiedieats, and 
hang itin a Vele] of a fi: ſize, and Tun 
vpon it ieur Gelicns of good Ale, after 


Vatc 


E 2 ' and 
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Gad of Siee] into the bottom of a Can- 


for or hve days you may driak of ir, 
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and when it begins to grow ſtale draw 
it into Bottles and Cork it cloſe, and 
ſct it in a cool Cellar upon the ſtones, 
or in ſand, If you would have it more 
purging, increafe, or double the pres 

" Portion of Sena, : 
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How to make Coffee, Tea, F * 


Chocolate, and Con-ffis, 
CEC; -- . Puga 


To make Coftce, guar, 


q JF O U muſt take a ſufcient quan- 

| | tity of Fair Water, and Boll it 
over a gertie Fire, but rather ſc ic be- Y 
fore the Fire in a convenient Tia Por. [224 
for that purpoſe, tijl ir Boil; and 
when it begins to Buil, put to every rect 
Vint and half of Watcr, two Oun- ' Hou 
ccs.of the beit Cufiee-powder, and let 
it. Buil ior. a quarter of an Roury ard 


il 
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tis fitfor uſe ; after it has ſtood for a 
mall time to ſettle. If you would 
ake Milk Coffee, you muſt, roevery 
int of Water, pur a quart of Milk. 
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a How to- make I ea. 


| To cvery Quart of Hot Water, 
— Dur an Ounce of Good T ca, and {er 

over a guntle Fire till it Boyl; when 

t has boyled for half an Hour, take 
- ſit off the Firc, and ſct it before the 
ire, to keep hot ; and as you ſerve it 
n_ diſhes, put therein as much Fine 
Sugar as will ſweeten it, or rather 
ugar-Candy. Some are of Opint- 
n that boyling it in Milk, is better 
han Water, putting thereto a ſmall 
quantity of Salt. 


To make Sage I ca. 


.-| You muſt take an ounce of Sage, 
>); fJand put into a Quart of Hot Water, 
ad and fet it over the Fire, as before di- 
ry rected ; when it has boylted half an 

[Hour, take it off, and keep it Warm ; 
if you put into the water, when. it is 


I 4, 2.blade 


a.boyling, a ſprig of. Roſe-mary, and 
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a-Blade or two of Mace, it will give uſt 
ita fine Taſte, and will make it com- | © 
fortable to both Head and Stomach ; 
ſome uſe two parts Sageatid one third 
Mint. 
2 ge 
To Make Chocolate, "a. 


Take of Miik one Pinr, and of t 
Water half as much, and: boil it af} Pc 
while over agentle Fire then grate | © 
the quantity of one Oance of the beſt | of 
Chocolate, and put therein ; then take | 
x] a ſmall quantity of the- Liquor our, | © 
# and beat with ſix Eggs ; and when itis | v! 
i well bear, pour it intothe whole quan- 
tity of Liquor, and let it boil half an | Z 
bl Hour gently,ſtiring it often with your 
 Mo!linet , thentake it off the Fire, and 
; = ſet it by the Fire to kecp hot, and 
[7 when you ſerve jtup, ſtir-it well with 
Wil your Mollinet; If you Toaſt a thin 
ſt {lice of white Bread, and put there nz 
it will cat extraordinary well. 


It will not be amiſs, to infert the 
manner of making the Chocolate Cakes, 
or Roples; to the cnd; that thoſe who 
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uſe it may the better Judg of the go2d- 
nels thereo), 


To make Chocolate Cakes ant Roxles, 


Take Cocoa Nuts, and dry them 
gently in an Iron pan,or pat, and pecl 
off the husks, then puwder them very 
ſmall, ſo that they may be liftcd 
thcough a fne fſearce; then to every 
pound of the {aid powder add ſeven 
ounces of Ene v-hite ſugar, half an ounce 
of Nut: mege, one Oance of Cinamor, 
Ambergreece and Musk each four 
Grairs, but theſe rwa may be ommined, 
untels it be for extraordinary alc, 


To make 4 ſort of Coffee Houſe Liquor call d 
Ontcnt, 


Fake one pint of milk, and half 

a pint bf water, and boyl chem toge- 
ther gently, then grat2 an ounce of 
the Roule fo called, therein, and ſer 
ir upon the fire, then take a ſmail 
quantity of the Liquor out and bear 
with three or four Eggs, and pur.into 
the whole Ry, when it has boyl- 
# ed. 
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1 
U \ 


E106) 
ed hatif an hour take it off the fice and 
keep it warm-for uſe, when you ſerve 
it into diſhes put into each diſh a ſmall 
quantity of Roſa Se/rs ; Obſerve 
you ſtir it wich y«ur Mallinct as 


- you do Chocolate. 


To make a fort of I iquor, which is not in 


the leaſt inferiour to Chocolate. 


Take a ſufficient quantity of the 
kernels of new Walnuts, and take the 
fmall rine or skin from them, put 
them into a pan and dry them fo as 
they m2y be beaten to a fine powder, 
then ſearce the powder through a fine 
ſearce, beating the Grols till it kecome 
{o tine as'it may paſs the ſcarce ; to 
every pound of the ſame powder, add 
{ix ounces of tne ſugar, one ounce of 
Nutmegs, haifa dram of Saffron, all 
beat to powder. I hen takea pint of 
milk, aad, h31f a pint of water, and 
boyictcr a {mill time over a gentle 
fre, and put thereto one ounce and a 


half ofthe powder; then take a {mall | 


quantity of the Liquor out ang beat 
with a dozen of Eggs, adding thereto 
three 


*. 


A 


7 


(17. | 
three or four ſpoonfuls of Creaiti; and 
ut all togrther, and ler it boyle for 
Palf an hour gently, then take ir off 
and keep it hot for uſe; obſervingto 
uſe the Mollinet, as you did in Choco- 
late : I have known Hazle Nuts uſed 
inſtead of wallnuts. | 
Here follows a Table uſeful for all 
Circular veſſels, whereby having found 
the mean diameter of the veffel you 
may know the Content of the ſame 
from 12. t5 Co. Inches in diamiter and 
from 1. to 8. IncheFin depth, 
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A 0 
TABLE 
OF THE 
Content of Cylindersin Ale. 
Gallons, and bun- 
dreth parts,from eqwelve 
#0 faxty Inches of Dia- 


meter,and to eight Inch.. 
es in depth. 
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Content of Cylinders 
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DEPT, 
> 
D I. 1 4+ | 
—_ 1 - 
i12 | 0.40 | 0.90 1 1.20 | 1.60 
131 9447 | 0494 | I-41 1.38 
14 | 0-55 | 1.40 | 1.65 | 2.20 | 
1s 10.63 | I.25 1 1.39 | 2.52 | 
16 | 0.71 | 1-42 | 2.13 | 2.04 | 
| 17 0.290 | 1.60 | 2.40 | 3.20 |} 
18 | 0.90 | 1.30 j 2+70 3.60 | 
I9|TI.co | 2.00 | 3.00 |} 4-00 | 
20 | 1.11 | 2.22 3433 4-44 I] 
21 j 1-23 4, 2.46 | 3-09 | 4-92 | 
| 22 | 1.35 | 2.70 | 4+05 »4O | 
| 23 | 1:47 | 2-94 | 4-44 5.33 
24 | 1.60 | 3.20 | 4.80 I 6.40 | 
! 26 | 1.74 | 3-48 | 5-22 | 6.96 | 
26 | 1.88 13.75 | 5-64 | 7.72 
| 27 | 2.03 | 4.06 | 6.09 8.12 | 
| 28 | 2.18 | 4.35 | 6.54 8472 
| 29 | 2-34 14-63 | 7-02 | 9.35 | 
30 | 2.350 |,5.02 [7.53 | 10.04 
131 | 2-68 | 5.36 | 8.04 | 10,72 | 


('i11')) 
[1 Gallons and hundzey Parts. 


$+30 
Ze79 
4+26 
4.39 
$+40 


| 3%: 
| 
4+5 | 
| , 5.00 6,00 7,00 | 8.00 
| | | | 7.77 | 2.82 
60.15 | | 


7.38 


9.45 ] 10.80 
11.76 


11.20 |} 120 Ff' 
12.18 | = 
[ 


10.15 | 12.18 | 14.21 | 16.24 

10.90 ! 13.c8 | 15.26 « 17.44 

| 'I1.70 | 14.04 , 16.33 , 18.72 
I2.55 | 15.06 | 7437 | 20,08 [ 
13.40 | 16.08 } 13.75-1] 21444 
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Content of Cylinders 
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DEPTH 
F * 
| E | - | 2. Zo | 4+ 

32 | 2.85 | $.70 | 8:55 | 11.40 
33 | 3-03 | 6.06 9.09 ] 12.12 
34 3 3-22 | 6.44 | 9-66 | 1288 
35 | 3.11 6.82 , 10.23 | 13.64 
36 } 3-61 | 7.22 | 10.83 | 14-64 

37 | 3-81 7.62 f 11-43 I5.24 
3 4.02.1] 8.04 | 12:06 q 16.08 
39 y _ 4:24 | $3.48 | 12:92 | 16.96 | 

- 40 | 446] 3-92 1 13.38 | 17.84 
41 | 4.68 | 9.36 | 14.04 | 18.72 
42 |} 4-91 | 9.82-4 14-73 | 19.64 | | 
43 $.Is { I0.30 } 15445 | 20.60 

| 44] $-39] 10.78 | 16.17 | 21,56 

| 458 $64 I1.28 | 16.92 7 22,56 
45 | 589 | 11.78 | 19.67 | 23-56 
47 6.15 12.30 | 79s 18.45 24, 24.60 

| 48 5 6.42 12.34 | 19, 26 | 25.68 

49 | 6-69 1 13.38] 20,07 | 26,95 

50 | 6496 | 13.92 | 20.88 | 27.84 
$1” 7.42 | 14.48 | 21.53 | 28.96 


(13) 
i gallons an hund2ed P azts. 


Content of Cylinders: 
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9.05 
0.37 
$469 
10,03 


> 


22.39 
23,46 | 
23.36 
25.29 


17.45 | 29.19 
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279.15 
28.11 
29,07 
30.09 


(115 ) 
fn gallons and hund2ed Parts. 
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DEPTH. 


P $7 
&o 6s 7. 


37-65 | 45.18 | 52-71 | $0.24 
39.10 | 46.92 | 54.74 | 62.56 
40.60 ; 48.72 | 55.24 | 54-96 
42,10 | $0.52 | 53.94 | 67.35 
43.65 | 52.33 1 61.11 | 694% 


<—— 


| 45.84 Serg | 9 94.99 


49.45 | $9.14 | 67.83 | 77-52 |} » 
O15 j; 60.18 | 70.31 | 99.24 


